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More Weight 








in every casing 
by using the 


"Buffalo “4 
VACUUM MIXER © — 


When Mrs. America buys sausage products, she counts noses... but you sell by 
weight. For this reason, it is to your advantage to get the maximum weight per unit 
of volume into every casing. And the only way to do this is by vacuum mixing. 





“Buffalo” Vacuum Mixers remove all trapped air from the emulsion... produce 
the smoothest, most condensed sausage meat that ever stuffed a casing. Not 
only do vacuum-mixed products weigh more, they color better and keep better. 
And there is less shrinkage during curing and cooking. 


“Buffalo” Mixers were the first to incorporate the vacuum principle. So it is only 
natural that more “Buffalo” Vacuum Mixers are in use than any other make. We 
invite you to write for complete facts on these and other “Buffalo” equipment. 
Our highly experienced field men will gladly call ot your plant with full details. 
You'll find these men helpful...quick with suggestions for improving the efficiency 
of your sausage kitchen. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY a + BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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Now you can have your ‘‘Liverette’’ Saran container with a sealed end—a strong, 
attractive closure that improves finished product appearance. 

And your operating savings will be tremendous. This sealed end cuts your tying 
costs in half, speeds stuffing, and at the same time saves material, permitting the use of 
shorter lengths for equal stuffing capacities. 

It's good business to get your brand name into consumers’ hands and good self- 
service packaging does this for you. It's good business to start now to develop a quality 
Braunschweiger Liver Sausage formula to fit this container to keep pace with modern 
merchandising methods. 

Ask your TEE-PAK representative for full information on these’ ‘Orange Line" seamed 
bags of ultra-uniform diameter. We are also continuing to make Saran seamed tubes 


with open ends. 


“Trademark Reg. U. S. Pot. Of. 
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WILLIAMS 
GRINDER 


5 SIZES...CAPACITIES FROM 
800 LBS. TO 20 TONS HOURLY 


Your best assurance of uniformly ground tank- 
age and cracklings and fish scrap... with a mini- 
mum of oversize bone or other particles. Gives 
superior results on materials having high grease 
content! Frames of all Williams Grinders are 
heavy duty grey iron... direct motor drive or 
V-Belt. All include metal traps and special fea- 
tures to minimize maintenance costs. For com- 
plete “Packaged” Grinding and screening plants 
Williams offers Grinder, Bucket Elevator, and 
Vibrating Screen coordinated to deliver a uni- 
formly ground product... ready for sacking. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
ST. LOUIS 6, MO. 


2708 N. 9TH ST. 








WILLIAMS ALSO MAKES 





by-product grinding plants. 


Vibrating screens; crushers for bones; 
carcasses, and entrails; complete packaged 
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It is customary, in these days, for those who advertise ma- 
chinery to count off a few meritorious points and explain them 
in detail. This puts us at a disadvantage in calling your at- 
tention to the BOSS Silent Cutter, for it has so many exclu- 
sive, money saving and product improving features that the 
mention of two or three only would leave you completely 


uninformed as to its true worth. 


For the purpose of stimulating your interest to the point of 
making your own investigation, we publish in the column at 
the right a partial list of the points of BOSS superiority. Each 
of these points deserves exhaustive explanation; for each 
contributes to the smooth, efficient operation of the BOSS 


Silent Cutter. 


To make your investigation both easy and resultful write 


for our new Sausage Machinery Catalog No. 627. 


THE Ceduna wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Steepwater and 
"2, steam piping to 
4 triple effect evapo- 
ratorsin food proc- 
essing plant. 









— save you time and trouble on every piping job. 

For regardless of the fluids you're handling, you can 
most likely get the piping materials you need from 
Crane. One order through your nearby, well-stocked 
Branch or Wholesaler covers everything—valves, fit- 
tings, pipe and all accessories...in finest quality 
brass, iron, steel and corrosion-resistant alloys. 

Take This Steepwater Evaporation Installation, for 
example. Crane can readily supply every piping item 
for the system. To standardize on such a Single 
Source of Supply is to simplify every piping proce- 
dure. Complete Responsibility on Crane for materials 
helps you to get better installations, 
avoids needless delays. And Crane 
High Quality is your assurance of de- 
pendable performance throughout 
piping systems. 
















CRANE CO., 836 S. Michigan Ave., Chicago 5, III. 
Branches and Wholesalers Serving All Industrial Areas 


YOUR BEST CHOICE for many food plant services... Crane No. 465% Iron Body 
Wedge Gate Valves with brass seats and stem. Ideal for wide standardization 
on steam up to 125 pounds; on water, oil, or gas up to 200 pounds. Non-rising 
stem and outside screw and yoke types; screwed or flanged ends. Sizes 2 in. and 
larger. See your Crane Catalog. 


EVERYTHING FROM... 






VALVES ¢ FITTINGS 
PIPE * PLUMBING 
AND HEATING 


FOR EVERY PIPING SYSTEM 
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EVER SEE GREASE 





Patapar CAN STOP Ib. « « wis: cases in 


grease stains that sometimes appear on the outside of food packages? It’s caused by 
grease penetrating the wrapper. Or it’s the result of grease “crawling.” Grease has 
a peculiar way of doing this. It crawls around the edges of the inner wrapper 


and works its way to the outer surface of the package. Messy stains result. 


But grease “crawling” now can be halted. By using a special type of grease- 
resisting Patapar Vegetable Parchment, all grease is kept ‘uside the wrapper. 
This Patapar innovation has solved a problem for many business men whose 


products have extreme grease content. 





There are other types of Patapar for other prob- 
SOME OF PATAPAR’S 


MANY USES 


Ham wrappers 
Butter wrappers 
Lard wrappers 
Sausage wrappers 
Ham boiler liners 


Tamale wrappers a om 
Can liners a 2 


lems, too— 179 types in all. Is there a problem. 


we can tackle for you? 


Sliced bacon wrappers 
And hundreds of others 





Patapar Keymark HI-WET-STRENGTH, 
nt) wae GREASE-RESISTING PARCHMENT 
by wrapper protection 
Patapar 
Vegetable SS 
Parchment Me PATERSON PARCHMENT PAPER COMPANY + BRISTOL, PENNSYLVANIA 
yal Headquarters for Vegetable Parchment since 1885 
N West Coast Plant: 340 Bryant Street, San Francisco 7, California 











Sales Offices: 122 East 42nd Street, New York 17,N. Y. * 111 West Washington St., Chicago 2, Ill. 
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No. 7103. Stainless 
' Steel Sausage Meat 
Truck. Aluminum disc 
wheels, grease sealed 
bearings, Neoprene 
tires. 


— 
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No. 9585. Stainless 
Steel Bacon Curing 
Box. Easier to clean 

. saves time. 


Globe’s new economies in manufactur- 
ing NOW bring Stainless Steel within the 
reach of every packer — large or small. 
The superior advantages of stainless 
steel have long been recognized by the 
industry, but now, with Globe's 


¢ New production techniques 


e New standards for longer wear and 
heavier service 


e plus Globe’s unbelievably new, low 
prices 

makes the application of stainless steel 

to all plant equipment now possible. 


Consult us today about the advantages 
and the low cost of stainless steel in ? 
YOUR plant. 


4000 $O. PRINCETON AVE. 
CHICAGO %, ILLINOIS 
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Senate Committee Sends 
Anderson Bill to Floor; 
Truman Calls Conference 


The flexible farm price support bill 
developed by Senator Anderson was 
unanimously approved Wednesday by 
the Senate agriculture committee. Some 
changes may be offered on the Senate 
floor, however. 


The committee approved the measure 
shortly after Democratic congressional 
leaders had conferred with President 
Truman on farm legislation. After the 
White House conference Chairman 
Elmer Thomas of the Senate agricul- 
ture committee said that his committee 
will try to complete work on a farm 
bill immediately. He said that no agree- 
ment on the form of the bill developed 
at the meeting but all of the conferees 
agreed on the need for passage at this 
session “of the best possible bill for 
the farmer.” 

Those present at the conference were 
Secretary of Agriculture Brannan, Sen- 
ator Scott Lucas, Representatives 
Stephen Pace and Harold Cooley, chair- 
man of the House agriculture commit- 
tee, and Senator Anderson. Thomas de- 
clined to say whether the President had 
conceded that there is no chance of 
getting the administration’s controver- 
sial plan through this session, but it ap- 
peared that Truman had told the con- 
gressional leaders to work out their 
own compromise. 

Omission of Republican farm leaders 
from the farm policy conference was 
attacked by Senator George Aiken, who 
branded it as a reversal of the “time- 
honored custom of bi-partisan approach 
to farm legislation.” 


CANADIAN CATTLE IMPORTS 


Although imports of cattle from Can- 
ada are expected to rise seasonally this 
fall, total imports for 1949 are not ex- 
pected to equal last year’s totals be- 
cause of the greatly reduced numbers 
of livestock on farms in Canada. Nor 
do agriculture experts expect Canadian 


imports to be a major factor in United: 


States prices. This year’s imports up to 
August 10 were 227,327, while in 1948 
a total of 581,246 were imported. 


SENATE PASSES 75c BILL 


The Senate voted this week to raise 
the national minimum wage to 75¢ an 
hour, as requested by President Tru- 
man. However, the Senate bill excludes 
workers in a number of industries and 
does not, in reality, greatly broaden 
the coverage of the wage-hour law. The 


House had previously passed a bill for 


a 75c minimum wage. 





| McCARRAN BILL PASSED 








By a voice vote the Senate this week 
passed the McCarran Bill (HR 4146) 
which provides that the Army must 
buy all articles of food and clothing 
for overseas troops in the United 
States, at U. S. market prices, when- 
ever possible. (For text of bill, see the 
PROVISIONER of July 16, page 37.) It 
would prohibit the Army from purchas- 
ing meat in South America, unless such 
purchases in this country would raise 
prices because of insufficient supply of 
meat for domestic use. 

Since the amendment was added to 
the military appropriations bill after 
passage by the House, the bill has been 
returned to the House. 


TIN CONTROLS LIFTED 


Restrictions on the uses of tin, regu- 
lated since early in the war, have been 
eliminated by the Department of Com- 
merce, in keeping with its announced 
intenticn to decontrol tin as quickly as 
supplies appeared adequate to meet the 
needs of all industry and of the stra- 
tegic stockpile. 

M-81, revoked as of December 1, 1949, 
sets specifications for the use of tin in 
the manufacture of cans, and restric- 
tions on closures, provided in M-43, will 
also be lifted on that date. 


STUDY OF TIME STUDY BAN 


Section 630, dealing with time meas- 
uring devices, of the Military Functions 
Appropriations Act of 1950 is being 
studied by the Senate appropriations 
committee to see whether it should be 
clarified so that application is restricted 
to employes within the military estab- 
lishment. The section under study pro- 
vides that no part of the appropriation 
shall be made available for any person, 
firm or corporation which uses stop 
watches or time-measuring devices for 
time studies and for related purposes. 


QM BUYING GUIDE 


A guide to help manufacturers, deal- 
ers and distributors in dealing with the 
various Quartermaster purchasing of- 
fices has been issued. Entitled “How to 
Do Business with the Quartermaster 
Corps,” it tells the prospective supplier 
what the QMC buys, outlines QMC pro- 
cedures and shows him how to partici- 
pate in the overall Quartermaster pro- 
curement program. 

With the objective of securing more 
competitive bidders on QMC items, the 
new pamphlet is to be distributed to 
suppliers, trade associations, trade pub- 
lications, Chambers of Commerce and 
other civilian organizations. 


Buffet Supper-Dance on 
Sunday an Added Feature 
of AMI Annual Meeting 


In response to popular demand from 
its members, the American Meat Insti- 
tute announced late this week that a 
buffet supper will be held Sunday eve- 
ning, September 18, as a get-together 
party at the start of its forty-fourth 
annual meeting in New York city. 

The supper, which will be informal, 
will be held in the Grand Ballroom of 
the Waldorf-Astoria, starting at 7 p.m. 
Dancing and several acts of entertain- 
ment will follow. 

Since many Institute members at- 
tending the convention will arrive in 
New York on or before Sunday morn- 
ing, the Institute expects that the event 
will attract a large attendance. Tickets 
may be purchased in advance from the 
Institute, at $7.50 each. 

In recent years the Institute has not 
included a dance in its convention pro- 
gram, but for a number of years the 
annual dance for members was a pop- 
ular feature. 

Also in response to many inquiries, 
the Institute has suggested a plan for 
securing tickets to theatres and sports 
events while they are in New York. The 
procedure, as outlined to members by 
the AMI, is to direct a letter to George 
Slater, Tyson-Sullivan Theatre Ticket 
Service, 1531 Broadway, New York, 
giving the following information: 
Names of shows or ball games they 
would like to see; a choice of several 
shows; the night they wish to attend, 
and the name of their hotel. 

The Tyson-Sullivan Theatre Ticket 
Service, which is one of the best known 
in New York, is represented in all the 
hotels where the Institute has made 
reservations for its members. The pol- 
icy followed by the service is to obtain 
tickets at a price not in excess of the 
box office price, plus 75¢ and tax. 

The ticket service asked the Institute 
to inform members that “South Pacific” 
is sold out through November of this 
year but that tickets to almost all other 
attractions in New York are available. 

One additional program speaker was 
announced this week—Dr. Daniel K. 
Poling, editor of The Christian Herald. 
He will speak at the Wednesday after- 
noon session at 2 p.m., and will be fol- 
lowed by Dr. Sumner Slichter of Har- 
vard university. The business session 
will close the afternoon meeting, and 
the annual dinner that evening will end 
the convention. 

The special convention train does not 
leave New York until Thursday after- 
noon, giving conventioneers a full day 
for sightseeing and shopping. 











































Power Truck, 





Do Two-Gang 


HE industrial power truck has sometimes been re- 

i ferred to as a one-man gang. The experience of 

Wm. Davies, Inc., Chicago meat packer, would in- 
dicate that it might also be appropriately described as 
a two-gang team. In this plant an industrial fork type 
truck now handles truck operations in the curing cellar 
which formerly required the services of-two gangs. 

The operation of the Skylift industrial truck is aided 
by a mechanical vat dumper. The two units have made 
it possible to mechanize all product transportation in 
the curing cellar from the pumped meats grading sta- 
tion to the point where the cured product is washed. 

On several occasions THE NATIONAL PROVISIONER has 
described mechanized product movement in the curing 
departments of larger plants, one of these articles be- 
ing thorough analysis of methods used in the Sioux 
Falls plant of John Morrell & Co. (February 10, 1945, 
page 14). The William Davies installation clearly indi- 
cates that savings can also be made by use of industrial 
trucks in establishments of moderate size. 

Prior to acquisition of the truck and dumper, two 
three-man gangs were employed in the Wm. Davies 
curing cellar. Three men were required for each gang 
because the wet floors, plus the weight of the average 
2,300-lb. capacity vat, made it necessary to have one 
man pulling and two men pushing the load on the hand 
lift truck. In spite of the manpower applied, the job 
was still a very strenuous one. (Oktservation in a num- 
ber of plants indicates that the three-man gang is 
typical for this operation.) 

One of the Davies gangs moved the filled vats of 
pumped green hams from the grading station to their 
places in the curing cellar, while another gang moved 
the vats of cured product to the unloading station. This 
operation is now done by one man operating the lift 
truck. Furthermore, with the lift truck it is possible to 
stack curing vats on top of each other, and to stack 
bacon curing boxes three high. While the plant in the 


HANDLING PRODUCT AT DAVIES PLANT 


1. From the pork cutting floor the hams come to curing 
cellar weighing grading station via a chute. An enclosed 
drop off guides the hams onto the hooded section of the 
chute which runs off onto the ham table. The graded cuts 
are placed in the: proper vat of several for various weights 
ranged about the station. 


2. Lifting a third-tier bacon box is easy for the industrial 
truck. With full utilization of cellar space, the capacity of 
the curing cellar in relation to boxes is increased by a third. 


3. A full bacon box is deposited on the vat dumper by the 
industrial truck. Lower part of the holding lift of the vat 
dumper holds the curing vats. 


4. The dumper with a bacon box on it. The darker areas 
to the right of the box rim is a retainer bar. 


5. A filled bacon box has been deposited for unloading on 
the vat dumper and the few remaining bellies from the 
previous box keep the washing conveyor supplied during 
the interval needed to place a filled bacon box in position. 


6. Operator tests for sours and feeds the washing conveyor 
with the cured bellies which slide to his station on.dumper. 


Vat Dumper 


Job at Davies 


past was able to tier its vats, this was accomplished by 
costly double handling of the cuts from the floor level 
vat (which was used as a container for moving the 
pumped product from the pumping and grading station) 
to the proper vat for curing in the top tier. The method 
tied up vats, required rehandling in lifting the cuts 
from their transport container to the curing vat and 
called for a trucking crew. Now the tierce is filled at the 
grading station and lifted by the truck to its proper spot. 


James McMahon, plant superintendent, states that 
the plant has no difficulty in moving out the cured 
product as the tiers are set by lots and are cured over 
the same time. 

The lift truck also permits centralization of the fancy 
dry curing operation. Formerly, the curing materials 
and the green bellies were brought to any second tier 
box when it was being packed and the bellies were 
rubbed piece by piece as they were placed in the box. 
The entire operation is now performed at one central 
point, eliminating needless product movement and han- 
dling and permitting the use of an efficient layout for 
the entire fancy dry cure rubbing operation. 


In transporting vats filled with meat the power truck 
moves them onto the-department scale up a slight in- 
cline. The truck glides up this grade with ease, but the 
hand truckers found it slow and difficult going. 


Once cured, the product is again moved by power 
truck to the vat dumping station. Here, with the aid of 
a power vat dumper, the vat contents are ejected onto 
an apron and guided thence to a conveyor which takes 
the cured cuts through the washing station to the 
smokehouse. The employe feeding the conveyor also 
tests for sours. His operation is one of guiding the meat 
with one hand as he inserts trier in cuts with the other. 

The vat dumper is electrically operated and controlled 
by a push button. It can be stopped at any height; 
if the meat is falling too fast, the dumper is halted on 
its way up. The frame of the dumper has two holding 
levels. The bottom and narrower one holds the curing 
vats and the upper and wider one is used for bacon 
boxes. Vats and boxes are placed in the dumper with the 
truck and are locked in position with lugs. The bottom 
of the dumper is equipped with a pickle retainer which 
catches all the cover pickle as the containers are 
dumped; the pickle is then pumped to the reclaiming 
room for processing. 





The operator of the dumper notifies the truck oper- 
ator by voice when he is finishing unloading. The 
dumper apron holds enough pieces to keep the washing 
conveyor filled until the next vat or bacon box is placed 
on the dumper. 


Prior to installation of the vat dumper, three men 
were required to fish the cured cuts from the vats and 
place them on the conveyor. Another man was needed 
to test for sours. 

The Davies management intends:to make further use 
of its power truck and vat dumper by obtaining an ex- 
tension for the present dumper apron which will permit 
handling the cured meats which are to be packed for 
shipment. This operation is now performed manually in 


(Continued on page 17.) 
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What does today’s con- 
sumer want in flavor? 
Leading food manufac- 
turers are taking the 
trouble to find the an- 
swer to this important 
question. What flavor 
panels can accomplish 
and how they are organ- 
ized, trained and con- 
ducted will be described 
in this and other articles 
in the series. 
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ARTHUR D. LITTLE TASTE PANEL IN ACTION 


In the “open” laboratory flavor panel as conducted by this outstanding food 
research and engineering consultant firm, findings are discussed and coordinated 
after the individual judging. This method insures a more reliable opinion. 














TASTE TEST PANELS 














NTIL recent years most meat 
[ foe and other food prod- 

ucts were manufactured accord- 
ing to the preconceived notion of some 
one person in the company—or, perhaps 
a small group of top management. 
Often this person had a good idea of 
what consumers wanted and so the com- 
pany’s products were successful. On the 
other hand, this production man—or 
chemist or executive committee—had 
built his own ideas into the product for 
sO many years that he could blind- 
folded pick out his creation and quite 
honestly believed it would best satisfy 
the consumer. 


In the last ten or 15 years many 
food companies have realized the pit- 
falls of relying on the judgment of one 
person. For example, a company presi- 
dent may prefer a pronounced flavor in 
a certain product, not understanding 
that consumers have gradually turned 
to milder flavors since he was a younger, 
more disinterested consumer. A chemist 
may be unable to disassociate consumer 
reactions from his chemical analyses, 
while an operating man may minimize 
the importance of superiority, especially 
if it necessitates a considerable increase 
in manufacturing expense. 

There is a marked trend toward re- 
ducing product development to a ra- 
tional or scientific basis which anyone 
in the production department can han- 
dle. Food companies are conducting 
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By HELEN PERET 


Associate editor 
; & 
FIRST OF A SERIES 


more market research than ever before 
in order to understand consumer ac- 
ceptance. Particularly in the years since 
the war, many food manufacturers are 
using taste panels—either within their 
organization or those of a food con- 
sultant firm—in order to improve their 
products for the more competitive sell- 
ing period ahead. 

It has been said that only about 50 
per cent of the people can make dis- 
criminations in flavor. But the manu- 
facturer must make his products accept- 
able to the other 50 per cent who are 
perceptive, relying on advertising or 
some other means to appeal to the un- 
discerning group. 

By using taste panels a company is 
able to learn what those discerning con- 
sumers want in a certain product. The 
three general types of panels in use 
today are laboratory, expert and con- 
sumer panels. 

The most direct method, of course, 
is the consumer panel for the consumer 
is obviously the authority on what he 
likes or doesn’t like. The method is not 
extensively used, however, because of 


The 


its expense and because its results are 
difficult to evaluate. To make a test 
with a sufficient number of persons to 
be authentic, tabulate data, recheck, 
test with several variations of the prod- 
uct and arrive at a conclusion, it is 
easily possible to run the cost up to 
$10,000. An alternative method which 
many packers use is to launch a product 
in one or two test cities or states, watch 
initial sales and repeat sales carefully, 
check with retail dealers, etc., to evalu- 
ate consumer acceptance. Because the 
people who participate in consumer pan- 
els are untrained in flavor judgment, 
their answers may be misleading. There- 
fore a thorough knowledge of consumer 
testing is necessary in order to know 
how to treat the responses statistically 
in analyzing consumer tests. 

Expert tasters, or individual profes- 
sional tasters, exist in certain indus- 
tries such as the coffee, tea and liquor 
industries. Often they are the selling 
or purchasing agents of a company. The 
tasters of various companies in the in- 
dustry also operate as panels to set 
standards for the industry. As individ- 
uals they work against carefully de- 
vised standards and are able to judge 
what the public will accept. Their scope 
is usually limited to the products with 
which they are concerned. 

Laboratory panels are considered 
more valuable in the meat packing in- 
dustry. In evaluating a product like 
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chili con carne, for example, the opinion 
of a group is likely to be more reliable 
than that of a single individual. 

Two methods of conducting labora- 
tory, or selected, panels are being used 
successfully, the closed or blind panel 
and the open panel. This article will 
discuss the open panel, as perfected by 
Arthur D. Little, Inc., research and en- 
gineering consultants of Cambridge, 
Mass. Later articles in the series will 
deal with the blind panel and the con- 
sumer panel. 


Arthur D. Little, Inc., pioneered in 
developing and classifying facts about 
flavor and flavor analysis. How this 
company selects, trains and conducts its 
taste panels was described to THE Na- 
TIONAL PROVISIONER by Dr. S. E. Cairn- 
cross and L. B. Sjostrom, chemists- 
engineers of the company. 

Arthur D. Little, Inc., believes that 
in judging most food products the open 
panel is preferable to the blind panel 
because the discussion following the 
judging and the coordinating of effort 
produces better results. For the average 
problem the most useful size group is 
about six persons who are sensitive to 
flavor differences. For screening, the 
number can be reduced to four people, 
or even to one or two in initial stages 
of a project. This is often desirable be- 
cause it is less expensive than an entire 
panel. For checking the group is often 
expanded to 15 or 16 persons. 

A successful panel can be organized 
with no technical people; using chem- 
ists is desirable only because they know 
the vocabulary. Prospective panel mem- 
bers must be interested in the work and 
must be able to smell and to taste on 
the tongue. They must be in good health, 
since taste testing involves a major 
effort. 

Those selected for panels are given 
thorough training, consisting largely of 
a series of blind tests. During this pe- 
riod they should be informed of their 
results so they will know how they are 
progressing and how they stand in com- 
parison with the rest of the group. The 
primary purpose of the training period 


.member is being de- 


SMELLING TEST 
Since it is easier for 
most persons to smell 
than to taste, taste 
panels at Arthur D. 
Little, Inc., work with 
odors whenever possible. 
Here, odor threshold 
sensitivity of a panel 


termined by the Elsberg 
Method. In this test a 
measured volume of air 
is delivered to the nos- 
trils until the individual 
is able to ascertain the 
odor. (All photographs 
Arthur D. Little, Inc.) 


is to build up a person’s confidence. He 
must have real confidence in his ability 
in order to fortify him against too great 
concern in being wrong occasionally. 
Examinations should be made in 
pleasant, relaxing atmosphere with no 
distracting noise. The panel-should be 
seated in comfortable chairs, preferably 
at a round table. Best results are 
achieved if people get accustomed to 
doing the work in a certain place. Test- 
ing should never be done standing up. 
In a meat packing plant where there 
are likely to be heavy odors, an air 
conditioned room would be a necessity. 


How Panel Functions 


The technique of the open panel method 
which the company has developed is 
important in its success. Each member 
of the panel is served a portion of the 
product being tested. Each is asked to 
write down what he smells, preferably 
in the order in which he smells it, then 
what he tastes, as he eats and the after- 
taste, if any. The moderator of the 
group then conducts class. After each 
person tells what he found the group 
tries to resolve the difference, reducing 
all equivalent terms to one. It is im- 
portant to develop a specific vocabulary 
applicable to the characteristics of the 
food being examined. In each test at- 








ADDED MONO SODIUM GLUTAMATE 








CONTROL 
SALT ++++ 
CAPRYLIC ++ 
HAM ne 
FAT +++ 
SPICE XM 
SWEET + 
BITE ++ 





SALT +++ 
CAPRYLIC xX 
HAM +++ 
BEEF ++ 
FAT ++ 
SPICE + 
SWEET ++ 
BITE x 








The National Provisioner—September 3, 1949 





tention should be focused, if possible, 
on points of special or critical interest 
which are thought to be important to 
the consumer. The number of samples 
is kept relatively small. Since it is 
easier to smell than to taste, the panels 
work with odors whenever possible. 

Strict attention is paid to the routine 
mechanics of conducting the tests. For 
example, all dishes are washed, rinsed 
thoroughly and baked in an oven to re- 
move all traces of soap and odor. Dur- 
ing panel sessions testers must not 
smoke, must not use perfumes, must 
have clean hands. Paper dishes have 
been found unsatisfactory; china and 
glass and silver must be used for best 
results. Size of dishes is an important 
factor and the company experiments to 
find the best size for each test. Foods 
are always tested at the proper serving 
temperature. 

In coding samples best results are ob- 
tained by using a scrambled bunch of 
numbers, with no two persons on the 
panel having the same, rather than con- 
secutive numbers or letters. The person 
who prepares samples must be reliable 
and not easily confused. The person con- 
ducting the panel must never irritate 
or distract the rest of the panel. He 
must not be loquacious and must al- 
ways wait patiently until they are 
ready to discuss the test. The other 
panel members must be compatible and 
not highly opinionated. 

The panel must know the “profile” of 
the product as it is accepted by con- 
sumers, that is, by examining the most 
successful products in the field other 
than the one they are testing. A panel 
may indicate preference, but this is sec- 


(Continued on page 16.) 


FLAVOR PROFILE DIAGRAM 


This flavor profile of a canned meat prod- 
uct shows the changes brought about by 
the addition of Mono Sodium Glutamate. 
The lines in the diagram, read clockwise, 
correspond to the flavor notes listed below, 
read from top to bottom. Relative strength 
is indicated by length of the lines and by 
the + signs. Added Mono Sodium Gluta- 
mate reduces the “caprylic” and “bite” val- 
ues to threshold level, shown by) (, reveals 
a “beef” note and smoothes out other notes. 
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As simple as (-2-37-~ 


with KOLD-HOLD’S 





Cut two holes in the floor of the truck for 
| air intake and discharge. Dimensions and 
@ measurements come with the unit, as well 


E e as complete installation instructions. 
new (ehage truck unit ‘ 


Push the unit into position over the holes 


2 e and bolt securely into place. This is all 
the installation required 


Hi-temperature refrigeration of perishables is 
achieved quickly, easily and economically Plug into 110V outlet. Twenty foot rubber 
through the installation of the new “Pakage” 4 covered cord is supplied with the unit. If 
truck unit. This unit is a completely self-con- ° 
tained refrigeration- system which you can 
install (see right) in from two to three hours 
without special body work, holders or brackets 
It works well in any properly insulated body, Gale plate induces 
regardless of age . . . and it maintains a 45° a * oe 
to 50° temperature throughout the longest 
day’s deliveries. The unit recharges itself by en 
simply plugging in to any 110V outlet. 220V = ment. holds 1 HE 


motor is available if desired. Write for the electric motor. 
“Pakage” truck unit bulletin for information. 


KOULD-HOLD 


Jobbers in Principal Cities 


KOLD-HOLD MANUFACTURING COMPANY - 


desired, a connection box may be installed 
outside the body for greater convenience 














Two Kold-Hold 
“Hold-Over” Plates 
have 25,800 B.T.U. 
capacity. 





Strong steel angles 
drilled for bolting 





qa» TRANSPORTATION 


protects every step of the way 





460 E. HAZEL ST., LANSING 4, MICHIGAN 
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PLANT OPERATIONS 


Sdeas fer Operating Men 











FEWER WORKERS NEEDED FOR LARD CARTONING 


Some packers who have handled most of their lard on a bulk basis have 
recently been showing more interest in selling in consumer-size cartons. 
However, the present price of lard dictates that small unit packaging must 
be performed economically. The cost-cutting possibilities in modern packag- 
ing equipment are shown in an installation made recently by the Louisville 
Provision Co. 

The plant has installed a completely mechanized carton filling line to re- 
place an old hand filling operation. Under the old system it required 12 
workers to package 2,000 lbs. of lard per hour; with the new equipment the 


Pe 
Cs 
| 
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spel Mg seer 


ao 





same job requires only four. Furthermore, the arrangement of the equip- 
ment permits capacity use of a new Votator. 

The Louisville plant has a continuous line from carton forming to sealing. 
Peters machines form and seal the cartons while an Allbright-Nell Harring- 
ton unit is used for filling. Plasticized lard is fed into the filler from the 
Votator with the excess above cartoning needs going to the can and drum 
filling station with its two Toledo scales. The Votator can be worked at or 
above its rated capacity of 3,000 lbs. and, at the same time, maximum output 
can be maintained on the carton filling line. It is hoped that production on 
the carton line will eventually be raised to 2,400 units per hour. 

One operator feeds the carton forming machine; one operates the filler; 
another places the closed 1-lb. cartons in shipping containers, and the fourth 
operates the 50-lb. can filler and regulates the Votator. 
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WARTIME MEAT 
PROCESSING IN GERMANY 


A few interesting sidelights on meat 
processing and canning in Germany 
during the war period have been made 
available in a report by the British In- 
telligence Objectives Subcommittee on 
the “Food Manufacturing Industry in 
Germany, 1939-45.” 

In spite of the view that the “Ger- 
mans were clever at canning hams,” the 
report states that investigators were 
unable to discover any methods not 
known in the United States and Brit- 
ain. Arterial pumping appeared.to be 
universally employed to the extent of 
6 per cent of the weight of the ham, 
followed by immersion in brine several 
days before draining. For certain pur- 
poses sodium benzoate or benzoic acid 
was ‘added to the brine or the ham. 
Smoking was mild and involved use of 
beechwood smoke for six to 10 hours at 
77 to 95 degs. F. 


Canned hams were heat processed 30 
minutes at 212 degs. F. plus 30 minutes 
per 2.2 lbs. at 185 degs., but appeared 
to have good keeping quality. Most 
canned meats were cold filled and did 
not receive pre-cooking. Tendency to- 
ward excessive formation of juice in 
the cans was overcome by the use of 
about 3 per cent finely chopped pork 
skin. Many of the products had an 
abnormally high fat content and could 
be used as a spread or hash. 


In some meat packs soya was added 
in the form of a meal; in others the 
beans were soaked for 36 hours to en- 
courage sprouting before cooking. 

Synthetic sausage casings were made 
in volume equivalent to 1,600,000,000 
Ibs. of. finished sausage annually from 
viscose, regenerated cellulose, gelatin- 
impregnated paper, parchment and a 
material derived from a raw hide stock. 
In making the latter product the hides 
were limed, plasticized and the material 
fed into a macaroni type extruder with 
the issuing tube distended with com- 
pressed air. 

A full copy of the British report is 
available from the British Information 
Services, 30 Rockefeller Plaza, New 
York, for 90c 


MILEAGE AND FUEL RECORD 
FOR TRUCKS 


A simple system for reporting mile- 
age, gasoline and oil usage for each of 
its trucks has been devised by an east- 
ern meat packing concern. 

“This system is easy and lets us 
know the exact mileage that every 
truck puts on every day and also how 
much gas and oil has been consumed,” 
says the fleet manager. “All the in- 
formation on this sheet can be tran- 
scribed into our regular bookkeeping 
records that show actual operating 
costs and expenses of our trucks.” 

Each truck has an individual mimeo- 
graphed sheet that measures 8x5 in. 
Across the top of the sheet are listed 
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the days of the week starting from 
| Sunday and down the first column are 
| the five headings: (1) Today’s Meter 
| Reading; (2) Previous Meter Reading; 
(3) Mileage Today; (4) Gasoline, gal- 
lons; (5) Oil, quarts. 

At the bottom of the sheet is a week- 
ly total for mileage, gasoline and oil. 
| Here is the way the mileage and fuel 
consumption records are kept, 


Over the weekend, the speedometer 
registration is placed in the Monday 
| column alongside the column reading 
| “Previous Meter Reading.” When the 
| truck comes back to the plant after 
Monday’s deliveries, the speedometer 
| reading is placed above it in the column 
reading, “Today’s Meter Reading.” The 


INCREASE 
previous reading is subtracted from the 


your sausage Sales | current one and the difference in num- 


ber of miles is recorded in the third 
Use Wilson’s Fine Natural Casings 








column, “Mileage Today.” 


Then the number of gallons of gas 
and quarts of oil put into the truck 
are recorded down the column of the 
sheet for that day. 


inviting sales appeal in Wilson Natural Casings. Order | _ “As the gas and oil is put into the 
trucks at the time they are brought 
into the garage,” says the fleet mana- 
ger, “it is charged to the number of 
miles that will be made by that truck 
the following day. This procedure is 
ae | followed through the entire week until 


Your sausages have an appetizing plumpness... an 


your casing needs from your Wilson salesman today. 


General Offices: 4100 South Ashland Ave., Chicago 9, Illinois 














.\ [a - | the sheets are sent to the office. At the 
WILSON & Co. | end of the week, the mileage, gas and 
7 Ne | oil are totaled and placed at the bottom 


| of each individual sheet.” 

As this meat plant operates 42 
vehicles, including coupes for salesmen, 
each one is numbered and the number 
placed on each sheet. These sheets are 
| placed on boards at the entrance to 
the garage in numerical order. 

“All that our garage superintendents 
have to do when a truck pulls in,” ex- 
plains the fleet manager, “is to look for 
the truck number and check the 
speedometer reading. This is written on 
the appropriate sheet. The attendant 
Look to H. J. Mayer for advice in selecting the then puts gas and oil in the truck and 
seasoning formula that puts the most “‘sell’”’ in | the quantities consumed are recorded 

a in the appropriate columns. 
your pork sausage. Mayer’s Special Seasonings 


for pork sausage are available in all the differ- 


GIVE YOUR CUSTOMERS 


AS THEY LIKE IT! 





“The Man You Know” 

















ent types and styles checked on the chart below. Taste Test Panels 
Now you can make those plump, pink piglets (Continued from page 13.) 

that steal the show in any show case. . . and | ondary. Its purpose is to describe the 
flav h . - | differences in flavor of products of dif- 
speed them to your enurnes arin ar taste. ferent formulas so that the persons in 
Write today for detailed information. | the company who make policy judgment 
“The Man Who Knows” | ean designate the product they want to 
Regular Light No Southern | place on the market. When the company 
Strength = Sage Sage Style | which makes a change in a product 
SPECIAL | knows exactly what change it has 
soe aie Pork Sausage Seasoning wt ” all ¥ made, then observes consumer reactions, 
| FORMULA NEW WONDER | it is able to tabulate the points on which 
TO YOUR Pork Sausage Seasoning of i“ a A it is rebuffed and those on which it has 
CUSTOMERS woDen - y | gained increased acceptance. A com- 
Pork Sausage Seasoning + pany which makes such an objective ap- 
Oss proach to the problem of product im- 
Pork Sausage Seasoning ’ ad a vw ia | provement is much more likely to arrive 


























at a successful product. 


For best results flavor panels must be 
H. J. ee AY - R & % fe] Be S a O., | oe €.. | used regularly, preferably every day 
6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 $. Ashiond Ave for a half hour or so. After about half 


N CANADA. H J. MAYER & SONS CO. (CANADA) LIMITED. WINDSOR. ONTARIO an hour taste fatigue may develop. 
Arthur D. Little, Inc., recently an- 
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nounced a method by which flavors and 
aromas can be evaluated objectively and 
portrayed pictorially. When a food is 
analyzed by this new technique, called 
“flavor profiles,” the testers determine 
which “flavor notes” stand out from 
the overall flavor or blend, how strong 
these notes are and how strong the 
basic blend of flavor is. A diagram is 
drawn in which a semicircle represents 
the strength of the base flavor and dis- 
tinctive bars radiating from the center 
represent each of the notes which stand 
out above the base flavor. The size of 
the semicircle and length of bars iden- 
tify the flavor. 


Cattle Albumin Produced 
By Armour Laboratories 


Found Useful in Rh Tests | 


As a result of biochemical research | 


conducted during the war by Armour 
and Company, albumin extracted from 
the blood of cattle is available to physi- 
cians to lessen danger in blood trans- 
fusions and to make tests for the Rh 


factor in parents’ blood more accurate | 


and decisive. Dr. James B. Lesh, as- 
sistant director of biochemical research 
for the Armour Laboratories, explained 
that many Rh-blood-matching tests 
made without the albumin result in 
“false negatives.” 


Armour and Company is currently 
the only producer of bovine albumin, at 
its Fort Worth, Tex. plant. According 
to an Armour spokesman, the company 
is able to take care of this country’s 
needs. The albumin is a protein which 
makes up about 2 per cent of the animal 
blood and about half of the total pro- 
teins of the plasma. It was first ex- 
tracted by Armour chemists early in 
the war when it was hoped that animal 
serum might offer a substitute for hu- 
man serum in treatment of wounded. 
Armour chemists also worked out pro- 
duction and packaging problems for 
human blood albumin for the Navy and 
after the war began using the equip- 
ment in the Fort Worth plant to extract 
bovine albumin. 

The technique of extraction was de- 
vised by Professor Edwin J. Cohn and 
his associates at Harvard university 
and turned over to Armour to work out 


production problems because of its long | 


experience in similar work. Bovine albu- 
min is one of 15 or so biochemical prod- 
ucts developed by the Armour Labora- 
tories: which have reached large-scale 
use. 

Armour sells the material to hospi- 
tals and physicians or furnishes it free 
of charge. The amount used in one Rh 
test costs about 5¢. Human albumin can 
also be used, but is very expensive. 


FLASHES ON SUPPLIERS 
JIM BAKER ASSOCIATES, 
C. J. Schuepbach, jr., who joined this 
Milwaukee advertising agency in 1947, 
has been named vice president. For- 
merly, he had been advertising manager 


INC.: | 


for the Hartmann Trunk Co., Racine, 
Wis. He also had been associated with 
the advertising departments of several 
newspapers including The Washington 
(D.C.) Post and the Dallas Times- 
Herald. He also represented radio sta- 
tion KLZ in Denver. 

OHIO NATURAL CASING & SUP- 
PLY CO.: The tradename, “Ply-Sewed,” 
used in connection with the sewed cas- 
ings produced by this Newark, Ohio 
firm, has recently been approved and 
registered by the United States Patent 
Office, it was announced by C. R. Vann, 
general manager of the company. The 
name was first used by the firm in No- 
vember, 1945. 


Power Trucks at Davies 


(Continued from page 11.) 


a separate part of the curing cellar. The 
vats of cured product are trucked by 
hand to the washing conveyor table and 
the cuts are unloaded manually. These 
operations will, soon be performed by 
the industrial truck and vat dumper 
now used by the plant. 

Batteries of the power truck are 
charged nightly; the unit has a running 
time of ten hours. 

The industrial truck was furnished by 
the Automatic Transportation Co. of 
Chicago and the vat dumper by the Ma- 
terials Transportation Co., Chicago. 





Both sides of this floor have for more than two years, been subjected to 
attack by acids, fats and hot water. The concrete area shows severe pitting. 
The other section, of brick joined with Atlas KOREZ acid-proof cement shows 
no deterioration. 

Our engineers will be glad to make recommendations and refer you to 
a tile contractor who can install this type of floor, ending your troubles with 
corrosion. 


TILE CONTRACTORS SPECIALIZING IN ATLAS FOOD PLANT 
FLOOR CONSTRUCTION ARE LOCATED ALL OVER THE U.S. 
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salutes 


the 


Meat Packing Industry 


fj BEST & DONOVAN takes pride in its close association 
with America’s great Meat Packing Industry and we are 
honored by the industry’s enthusiastic endorsement of 
B & D cost-cutting machines. Your confidence in BEST & 
DONOVAN is evidenced by inviting our collaboration in 
developing new machines. We are fully aware of the 
honor you thus bestow and it gives us a very real pleasure 
to work with you. 


fj The wide-spread and ever-growing acceptance of B & D 
machines can only result in spurring us on to even greater 
achievements aimed at increasing packer yields . . . and 
processing meat faster, better and at lowered cost. The 
many thousand B & D machines now in daily use is a 
constant reminder that an alert industry will resolutely 
seek out the best. . . and we shall ever strive to provide it! 


Manufacturers of the Well-known B & D 
Combination Rump Bone Saw and Carcass Splitter .. . 
Beef Breast Bone Opener... Primal Cut Saw... Cattle De- 
horning Saw... Beef Scribe Saw... Ham Marking Saw... 
Pork Scribe Saw . . . Hog Backbone Marker. . . Utility Saw 


BEST & DONOVAN 


332 South Michigan Avenue, Chicago 4, Illinois 


Invest in the Best...BUY B & D MACHINES 
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Armour Operating Heads 


Pictured left to right below are 
Frank D. Green, new general superin- 
tendent of Armour and Company, and 
Dean S. Hawkins, new assistant gen- 
eral superintendent. 

Green joined Armour as a student 
superintendent in 1919 at Chicago. He 
was sent to Fort Worth as assistant 
superintendent and in 1925 became gen- 
eral superintendent there. In 1927 he 





was appointed general superintendent 
of the company’s three packing plants 
in New York City—Straus & Adler, 
Joseph Stern & Sons, and the New 


York Butchers Dressed Meat Co. In 
1929 he was brought back to the Chi- 
cago general office as assistant general 
superintendent and in succeeding years 
served as manager of the industrial en- 
gineering department, production per- 
sonnel department and industrial rela- 
tions department. 


Hawkins joined Armour as a clerk 


in the smokehouse of the So. St. Joseph 
plant in 1924. He spent the next seven 
years there and after serving as as- 
sistant superintendent at Omaha he was 
brought into the Chicago plant as as- 
sistant superintendent. He became su- 
perintendent at Mason City, Ia. in 1936 
and in 1937 was brought back to the 
general office as assistant manager of 
the quality control department. In 1938 
he served for a short time as superin- 
tendent of the company’s Omaha plant, 
but in that same year returned to qual- 
ity control at Chicago. In 1945 he be- 
came manager of the department. 


Lillian Knoeller of New 
York Office of NP Dies 


Lillian M. Knoeller, 43, who had 
served THE NATIONAL PROVISIONER for 
21 years in its New York office, passed 
away on August 26 after a prolonged 
illness. Her work for the Provisioner, 
which included the sale and handling of 
advertising and the gathering of edi- 
torial material, brought her into daily 
contact with many members of the in- 
dustry in the New York area. Her cheer- 
ful willingness to serve them, and the 
efficiency with which she carried out 
her work, gave her a wide acquaintance- 
ship and many friends in the meat pack- 
ing and allied fields. Prior to joining 
the publication in 1928 Miss Knoeller 
was employed by Swift & Company and 
Wilson & Co. Funeral services were held 
on August 29. Miss Knoeller is survived 
by her mother, Mrs. William B. Knoel- 
ler; an older brother, William A., and 
a younger brother, Howard W. 





Personalities and Fivents 
of the Week___ 


® George Ott, 56, formerly president 
of the Double O Sausage Co., Chicago, 
died of a heart attack at his summer 
home at Long Beach, Ind. The attack 
followed his rescue from the lake of 
Lucille Walker of Chicago, a guest of 
his daughter Jean. Until he retired last 
October Ott had been president of the 
sausage firm for eight years. During 
the previous 25 years he was associated 
with Chas. Hollenbach, Inc., Chicago 
sausage manufacturer. He is survived 
by his widow and two daughters. 

@® Harold H. Swift, chairman of the 
board of directors of Swift & Company, 
is one of those featured in the “LOOK 
Applauds” section of the current issue 
of Look magazine. In addition to his 
work with Swift, he has served the 
General Education Board of New York 
since 1930 and the Rockefeller Founda- 
tion since 1931 and has been on the 
board of the Community Trust. During 
the war he headed the War Finance 
Committee for Illinois. In 1948 he com- 
pleted two years on the President’s 
Commission on Higher Education. In 
educational circles he is best known, 
perhaps, for his work on the board of 
trustees of the University of Chicago 
for the past 35 years, 27 as chairman. 
Recently he received an LL.D. from that 
university. 

@ The Wilmington (Del.) Provision Co., 
which was shut down July 29, has 
agreed to sell its real estate and certain 
of its assets to Safeway Stores, for 

















By air, by road, by rail—all roads will lead to New York City 
as packers the nation over head for AMI’s 44th annual conven- 
tion at the Waldorf-Astoria, September 19, 20 and 21. LEFT: 
An American Airlines transport circles Manhattan. CENTER: 
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The George Washington Bridge. RIGHT: New York Central’s 

20th Century Limited follows the Hudson into Gotham. A 

N.Y.C. special train for packers from Chicago will arrive in 
New York City on the morning of September 18. 
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“BARBECUE HAMS” 


The popularity of GOOD BARBE- 
CUE is astonishing many progres- 
sive, quality meat firms. Consumer 
acceptance... your profit ... and 
your dealers’ profit will astonish 
you. We have developed true 
Barbecue flavored ingredients to do 
the job with your present equip- 
ment. There are several ways this 
can be done. The following has been 
thoroughly tested and with your 
skill should turn out a work of art. 


FORMULA FOR BARBECUE 
HAMS 

It is best to completely skin and 
trim fat before pumping, but do not 
bone until after holding period. It 
can be artery pumped or spray 
pumped. We prefer spray pumping 
with many light stitches—12 to 20 
—so that spots of Barbecue Season- 
ing will show up as splotches when 
meats are sliced. Spray needle holes 
should be drilled out to a larger size 
than is customarily used. However, 
needle can be used as is on the im- 
proved Custom Special Barbecue 
Base recommended here. 


MATERIALS NEEDED: 
Meat 

Custom Special Barbecue Base 
Custom Barbecue Spice 
METHOD: 


1, MIX WELL 1% gallons Custom 
Special Barbecue Base with 1 gallon 
water. Pump 10% of green weight 
of meat. Stir mixture several times 
while pumping. This amount will 
pump 270 pounds of hams, or more. 


2. Place in barrels and hold 24 hours 
in cooler 45 to 50 degrees F. for con- 
ditioning and tendering. Hold 48 
hours if 38 to 40 degrees F. 


3. Bone meats. Rub inside of cavity 
well with Custom Barbecue Spice 
and sprinkle cavity well with gela- 
tin. Press tight in molds. 


4. Cook in water of 165 degrees F. 
until internal reaches 150 to 155 de- 
grees F. Flush out hot water and 
cool in running cold water 45 to 50 
minutes. Remove—REPRESS 
molds and chill over night. 

5. Remove from molds. Rub sur- 
faces well with Custom Barbecue 
Spice. Brown extra well with a 
torch or in a very hot oven. Chill, 
then dip in gelatin* solution. Stuff 
in Visking Casing. Ready for sale. 
* Optional. Can be wrapped instead. 


scditiieeils tel 


701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 





4 


4 
Quality! 


CMO 
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$215,000. The sale is subject to the 
approval of stockholders and creditors. 
Under the agreement the firm’s prop- 
erty and the assets involved would be 
legally transferred on or before Octo- 
ber 1. Assets consist mainly of oper- 
ating equipment and do not include 
motor vehicles. 

@ The Nanticoke (Pa.) Beef Co., oper- 
ated by Ben and Louis Pezzner in a 
building at Arch and Walnut sts. for- 
merly owned by Armour and Company, 
plans to expand its operations some- 
what as soon as feasible. The owners 
also operate a small plant at Ashley, Pa. 
@® The Top Packing Co., formerly the 
Shenandoah Abattoir Co., at Shenan- 
doah, Pa., has been sold to an undis- 
|closed buyer. Whether or not the prop- 
lerty will be used as a meat packing 
| plant was not revealed. 


ie A small, compact, completely modern 


meat packing plant at West Point, 
| Nebr., will be completed in a few weeks. 
| Tony Manser, owner of the plant which 
| will slaughter cattle and hogs and 
| manufacture sausage for wholesale dis- 
tribution, has brought two sausage 
maker-butchers from Switzerland to 
manage operations. The building, 30 by 
175 ft., includes a dressing room, cool- 
ling room, hide cellar, storage space, 
|smokehouses, work room, spice closet 
land office. A total of 250 ft. of over- 
|head conveyor track will facilitate move- 
| ment through the plant. Stainless steel 
|is used extensively throughout. 

|@ The world-famed Stock Yard Inn at 
| 42nd and Halsted streets in Chicago will 
|open a unique dining place, known as 
the Sirloin Room, on September 10. The 
completely new room was designed and 
| decorated by Ivo Meucci, and its unique 
entrance is a replica of a portion of 
|Shakespeare’s house in Stratford-on- 
| Avon. The Inn is one of the finest ex- 
|amples of authentic Tudor architecture 
|in the middle west. Many world-famous 
| figures have been guests at the Inn, in- 
| cluding General Pershing, Chief Justice 
Hughes, H.R.H., the former King Ed- 
ward of England, Lord Halifax, and 
| many others, equally distinguished, 
| from England, the continent, Brazil and 
| the Argentine. 

|@ Purchase of the plant of S. R. Jones 
| Co., Hamilton, O., by Norman C. Meyer, 
president of Henry Meyer’s Sons, Inc., 
| Cincinnati, has been announced. The 











BUYERS FETED 


A group of associates at 
the Omaha stockyards 
recently held a testimo- 
nial dinner at the Live- 
stock Exchange Building 
for four veteran cattle 
buyers who have retired. 
They are, |. to r.: Leo 
Cassidy, who spent 49 
years with Cudahy Pack- 
ing Co.; C. K. McEveny, 
44 years with Cudahy; 
Walter Tillotson, 50 
years with Armour and 
Company, and Jim 





Brennan, 49 at Armour. 


plant was bought at public auction in 
the U. S. Bankruptcy Court in Cincin- 
nati for $11,700. 

@ John J. Ireton, 52, founder and former 
president of J. B. Ireton Co., Cincinnati 
wholesale meat firm, died recently fol- 
lowing a long illness. He sold his inter- 
est in the company 15 years ago and had 
been stock buyer for Gus Juengling & 
Son, Inc. 

@ F. G. Ketner, a director of the Na- 
tional Live Stock and Meat Board, has 
been elected a member of the Board of 
Trustees of Ohio State university. Ket- 
ner is also president of the National 
Swine Growers Association, secretary- 
treasurer of the National Livestock Pro- 
ducers Association and chairman of the 
Ohio Swine Improvement Association. 
® Dan L. Hasbrook, 52, engineer for 
the Dallas, Tex. branch of the Rath 
Packing Co., died recently of a heart 
attack. 

@ At the state championship calf 
scramble held during the Iowa State 
Fair on August 28 at Des Moines, 
Armour & Company of Chicago awarded 
the six boys who emerged from the 
scramble with a calf firmly secured to 
their halters, a feeder calf. 

@® Swift and Company will conduct a 
carcass grading demonstration at the 
Kansas 4-H market show and sale to be 
held at the Kansas City stockyards Sep- 
tember 7 and 8. 

@ W. H. Black, director of the Front 
Royal (Va.) Beef-Cattle Research Sta- 
tion, and formerly in charge of beef- 
cattle investigations for the Bureau of 
Animal Industry at the Agricultural Re- 
search Center, Beltsville, Md., died re- 
cently. 

@ Stanley M. Munsell has been ap- 
pointed manager of the beef sales de- 
partment of the Topeka plant of John 
Morrell & Co., B. J. Libert, sales man- 
ager, has announced. Munsell succeeds 
Chester P. Stentz, who has been trans- 
ferred to outside sales. 

@® The Morgan Packing Co., Tusca- 
loosa, Ala., with a daily capacity of 40 
cattle or 40 hogs, is now producing a 
complete line of sausage and smoked 
meats for distribution in western Ala- 
bama. The firm was founded in 1924 by 
the present owner, G. M. Morgan, his 
father, George Morgan and his brother, 
Allen. Werner Manderson is superin- 
tendent and manager of the plant. 
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HERE’S 







The VS-8 Great Lakes Sealer is speedy! 
All seals can be made on package bot- 
toms so a single layer of cellophane is on 
face and against cut surfaces for best 
oppecrance. Any seal that can be made 
with any other type of sealer can be 
made faster with the VS-8. Production 
speed is increased, packages ore neater, 
costs are cut. 


GREAT LAKES STAMP & MFG. CO. 


2500 Irving Park Road 


YOUR ANSWER 


to the problem of fast, 
low-cost production of 


consumer packages! 


Regardless of the con- 
sumer-packaged item 
you want to handle 
you can do it faster, 
better and at lower 
cost with this VS-8 
electrically heated 
sealer. This one piece 
of equipment is all 
you need! 


The VS-8 Sealer has three heats—low 
for standby, high for rapid heating, me- 
dium for regular operation. Heated seal- 
ing face is upright on stainless steel base, 
and entire unit is ready to mount on 
bench or table. This sturdy and practical 
unit costs only $22.50 each; adjustable 
package assembly form at top right only 
$2.65. Order now! 





CHICAGO 18, ILLINIOS 





Shown above is final secl of frank package, below 
is sealing of sliced sausage package. These or ony 
other packages can be handled with the VS-8. Note 
that both hands of operator ore always free for 
wrapping and packaging. 











































The BEST in 
SMOKEHOUSE EQUIPMENT 


UNIFORM TEMPERATURE 
SPEED IN OPERATION 
MINIMUM SHRINK 

MINIMUM CASING BREAKAGE 
LOW OPERATING COSTS 


SIMPLICITY OF DESIGN 


Q& £ & & «a a. & 


EASY MAINTENANCE 


\V EASY CLEANING 


JULIAN 


Engineering Company 


319 W. HURON ST., CHICAGO 10, ILL. 





Sent b 
ad 








Partial List of Users of Julian Smokehouses 


NAME No. of Houses 
American Packing & Provision Company 2 
Hunter Packing Company............ 6 
Some Da GAAS 6 < 6:0 neice ccccacsses 1 
E. Kahn's Sons Company............. 8 
Kerber Packing Company............ 1 
GES BOGTNGID, 0:00 cd cccccescovecese 2 
George H. Meyer Sons............... 3 
NE 6 0's dors cerdeaveésess 5 


3, 1949 


NAME No. of Houses 
The Wm. Schluderberg—T. J. Kurdie Co. 3 
Slotkowski Sausage Company........ 3 
Smithfield Packing Company.......... 5 
Tennessee Packing Company......... 1 
Tobin Packing Company............. 4 
Wie, GIB. o pcb ccdseccsoccccescseote 8 
Valleydale Meat Packers............. 2 
Vienna $ ge Mfg. Company....... 5 
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Srl t HeRS, INC. 


For every type of 


SAUSAGE or MEAT LOAF 
we offer the perfect 


ASMUS BROTHERS 
SPICES and SEASONINGS 


+ ++ packaged or bulk. 


ASMUS BROS. spices and seasonings are expertly 
blended from freshly ground spices and always 
add a FRESH SPICE flavor to your products. 


ASMUS BROS., INC. 


523 EAST CONGRESS ST., DETROIT 26, MICH. 
SPICE IMPORTERS AND GRINDERS 





METZGAR CONVEYORS REDUCE 
HANDLING COSTS UP TO 70% 


Ideal for loading, 
unloading and 
warehousing 
handling. 





Saves time, speeds 
your service, and 
keeps handling 
cost at a minimum. 





Sections: 5 ft. and 10 ft. Standard widths: Wheel Type 111% in., Roller Type 
11% in. and 16 in. Curves: 5 ft., 8 ft., 12 ft., 45° or 90°. ROLLER TYPE - 
2 inch diameter rollers placed 1 to 5 per foot. 4 rollers standard. WHEEL TYPE - 


6 to 16 staggered wheels per foot. 10 wheels standard. Diterent wheel alignments 
available. 


WRITE FOR COMPLETE INFORMATION 


eae S| METZGAR CO. 


Some territory 


is now available. ae 405 DOUGLAS ST., N. W. 
Write for Detaits GRAND RAPIDS 4. MICH. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,477,031, SAUSAGE LINKING 
MACHINE, patented July 26, 1949 by 
John Armbrust, Chicago, IIl., assignor 
|of one-half to Christ W. Eckert, Chi- 
| cago, Ill. 
| The machine has a series of sausage- 
| linking shells mounted end to end on a 
| conveyor causing them to travel in an 
|endwise direction. Alternate shells are 





| rotated relative to the intermediate ones 

on their common axis, each of said shells 

| comprising a pair of shell sections di- 

| vided on a longitudinal plane and hinged 
together at one side. Guide means is 

|also provided, operatively associated 
with the shells for opening and closing 
them. 


No. 2,477,217, SLICE THICKNESS 
| GAUGE FOR SLICERS, patented July 
26, 1949 by Ziegner Swanson, De Kalb, 
Il. 

There is included a stop-carrying slide 
having a row of serrations, with guides 
for the slide, a tooth adapted to engage 
a selected serration, and a key slidable 
relative to one of the guides on a pin 
and slot connection, in which the slot 
extends at an acute wedging angle rela- 
tive to the slide whereby this key serves 
to lock the slide releasably in adjusted 
position so as to prevent disengagement 
of the tooth from the selected serration. 
| No. 2,477,767, FOOD CASING, pat- 
|ented August 2, 1949 by Robert K. 
Remer, Elgin, IIll., assignor to Trans- 
parent Package Co., Chicago, Ill., a 
corporation of Illinois. 


A sausage casing is provided com- 
prising a tube of regenerated cellulose 
completely and uniformly treated with 
a soluble edible coloring material trans- 
ferable, on contact therewith, to the sur- 
face of sausage emulsion encased there- 
in whereby to uniformly and completely 
color the surface of the sausage emul- 
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sion. The coloring material may be, tor 


example, F D & C Orange I, F D & C | 


Red II or F D & C Red I. 
No. 2,477,768, FOOD ENCASING 


MATERIAL, patented August 2, 1949 | 
by Robert K. Remer, Elgin, Ill., assignor | 


to Transparent Package Co., Chicago, 
Ill., a corporation of Illinois. 

This patent is related to 2,477,767 and 
covers the encasing material itself. 
There are 16 claims. 

No. 2,478,520, BACON SUBSTI- 


TUTES, patented August 9, 1949 by | 


Michael Baur, Vancouver, British Co- 
lumbia, Canada. 


The inventor makes an emulsion of | 


comminuted pork skin and milk, adds 


thereto finely chopped meat, beats them | 


into a paste, adds pieces of fresh pork 
meat thereto; also adds curing in- 
gredients, compresses the mass and 
smokes the compressed product. 

No. 2,477,413, SAUSAGE SMOKE 
RACK, patented July 26, 1949 by Oscar 
G. Mayer, jr., We 
Evanston, IIl., as- 
signor to Oscar A 
Mayer & Co., Inc., ‘deed 
Chicago, Ill., a cor- 
poration of Illinois. ws 
In this smoke stick, Le De 
the sausage links 7 


are engaged at the connecting casing | 


portions and the support is out of pres- 


sure contact with the filled portions of | 


the sausages. 

No. 2,477,539, GELATIN, patented 
July 26, 1949 by Donald P. Grettie and 
Harland H. Young, Chicago, Ill., as- 
signors to Swift & Company, Chicago, 
Ill., a corporation of Illinois. 

So as to improve the whipping prop- 
erties of the gelatin, even after a pro- 
longed holding period, the inventors 
proceed by adding thereto a substance 
from the class consisting of the conden- 
sation product of inostol and an acid 
selected from phosphoric acid, molybdic 
acid, polymolybdic acid, tungstic acid, 
polytungstic acid, phosphotungstic acid, 


phosphomolybdic acid, and the salts of | 


the condensation products. 

No. 2,477,605, PROCESS FOR PRE- 
SERVING FOODS, patented August 2, 
1949 by Louis B. Howard and William 
D. Ramage, Berkeley, and Clyde L. 
Rasmussen, Albany, Calif., assignors to 
the United States of America as repre- 
sented by the Secretary of Agriculture. 

A process is disclosed comprising par- 
tially dehydrating a solid, perishable 
foodstuff to a moisture content from 
about 66 per cent to about 12 per cent, 
freezing the partially dehydrated food- 
stuff while avoiding rehydration therof, 
and maintaining the frozen, partially 
dehydrated foodstuff in frozen storage. 

No. 2,475,420, TREATMENT OF 
FATTY ACIDS, patented July 5, 1949 
by Alexander C. Brown and Victor J. 
Muckerheide, Cincinnati, Ohio, assignors 
to Emery Industries, Intorporated, Cin- 
cinnati, Ohio, a corporation of Ohio. 





The adsorbent is acid activated earth | 


comprising distilling the normally solid 


fatty acid fraction obtained by hy- | 


drolyzing a natural fat containing 
stearic acid, and removing potential 





PROVED 
PREFERRED 


ALL OVER THE WORLD! 
LONGER LIFE « LOWER COST 


and 


by Packers 





2 


c-D 





TRADE-MARK 


over the world 





cost and extra efficienc 
ave found for years wit 
—— Plates. Can be used on both sides; like two plates for the price 
of one 


Guaranteed to stay sharp for five full years! 


The first cost is your only cost for five lon 
... 4 times the life of ordinary plates. The C-D T 
Plate is available in all sizes for all makes of grinders. Write TODAY for 
prices and complete descriptions. 


an | 


TRIUMPH PLATES 
Outlasts other plates four to one! 


Now, get the same low operatin, 
that packers all 


in your grinder 
C-D TRIUMPH 


years of trouble-free grinding 


IUMPH Reversible 


THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET ° 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 


SPECO, INC. 





CHICAGO 18, ILLINOIS 


Cot 


BONELESS BEEF «* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 


ya economical manner. Check and 


c.c. 


4 
G 


~ 
DB 
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return coupon. 


vu. Ss. Inspected MEATS ONLY 


4 eee A% && 








Bull Meat 


O Beef Clods 

O Beef Trimmings 

0 Boneless Butts 

© Shagk Meat 

O Beef Tenderloins 

O K Butts 

0 Boneless Chucks 

© Boneless Beef Rounds 


O Insides and Outsides 
and Knuckles 


© Short Cut Boneless 
Strip Loins 


O Beef Rolls 
OC Boneless Barbecue Round 








Look for the Cost Control Sign 


on all Barrels and Cartons 


2055 W. PERSHING ROAD, CHICAGO 3Q, ILL., (Teletype CG 427) 
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STEAKS... NEW 


MARKETS FOR TOUGHER 


ELECTRIC PATTY MOLDING 
MACHINE 


Tender, appetizing patty steaks from tougher 
beef? Yes, it's happened. Briefly, here's 
how: Run your tougher cuts of lean beef 
through a very coarse grind and mix with 
10% chilled cod fat suet. Write for details. 
Wonderful eating! Wonderful profits! Won- 
derful new markets! 


CUTS OF BEEF! 








Completely 
Automatic 
only $595.00 

F. 0. B. Chicago 


The HOLLYMATIC molds, ejects and stacks 1800 
patties per hour on waxed paper. Accurate control of 
size, weight, and shape of patty whether sandwich thin 
or steak thick — from all types of ground meat, fine 
hamburger to coarse chopped steak... range from 3 to 
16 patties per pound. Saves time, meat and money, 


ALSO “HOLLY JR.”“—A LITTLE GIANT 
Price $14.95 F. O. B. Chicago. $15.50 in Denver and Points West. Write for full details. 


HOLLY MOLDING DEVICES, Inc. 


DEPT. A, 6733 SOUTH CHICAGO 


AVENUE, CHICAGO 37, ILLINOIS 








...coming soon 


REVOLUTIONARY NEW 


Refill fype plates sna 


Less than half as thic 
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! WATCH FOR ANNOUNCEMENT OF 





STAINLESS STEEL 


GRINDER PLATE 


p on adapter 











Eliminates time-consuming screwing on and off 


k as conventional plates 


Reduced friction means cooler cutting 
Adapter holds plate in perfect alignment 
All refill plates are reversible for double life 


1862 N. DAMEN AVE. 


MEAT PACKERS EQUIPMENT, INC. onexsootimors 











color-forming bodies from such distilled 
fraction by treating the distillate, with- 
in about 4 hours after distillation, and 
before any appreciable visible color has 
developed therein, with an adsorbent 
material capable of adsorbing potential 
color forming bodies contained therein. 

No. 2,479,182, SLICING MACHINE, 
patented August 16, 1949 by Adolph M. 
Peters, Cold Spring on the Hudson, 
N. Y. 


A support for the circular knife of 


| the machine is provided comprising an 








arm for supporting the knife from its 
top side at a fixed angle to the hori- 
zontal in such a way that the stacker 
side of the knife is free of the motor 
| and knife mounts. 


No. 2,476,802, COATING MATERI- 
AL, patented July 19, 1949 by Walter 
F. Bollens, Chicago, Ill., assignor to 
Swift & Company, Chicago, IIl., a 
corporation of Illinois. 

Fiber containers for holding food- 
stuffs have applied to their surfaces an 
edible coating material containing 
gelatin, a vegetable adhesive and a 
small amount of levulinic acid as an 
active ingredient to retard mold growth. 

No. 2,475,408, MEAT PRODUCT AND 
METHOD OF MAKING SAME, pat- 
ented July 5, 1949 by C. Tracy Smelzer, 
Forest Hills, N. Y., assignor to Claruel 
Food Products Corp., New York, N. Y., 
a corporation of New York. 

The inventor provides a new form of 
frankfurter, each being subdivided into 
a number of sections. 


Supreme Court Asked 
to Review Label Case 


Campbell Soup Co. and Carnation Co., 
who were defeated in the U. S. District 
Court in Philadelphia and later in the 
Circuit Court of Appeals there, in their 
suit against Armour and Company 
claiming exclusive right to use a red 
and white colored label, have requested 
the U. S. Supreme Court to hear the 
case. The Supreme Court has not agreed 
to do so. It reviews only a small per- 
centage of the cases it is asked to hear. 

The soup and milk firms had asked an 
injunction restraining Armour from us- 
ing the dual colored label on its meat 
products can and charging unfair trade 
competition. Last May the circuit court 
unanimously upheld the lower court’s 
ruling rejecting the trademark argu- 
ment of Campbell and Carnation. 
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Meat Products Volume Processed in July 
Drops 131,033,000 Ibs. from June Total 


HE volume of meat and meat food 

products prepared and processed 
under federal inspection during July 
1949 was less than both a month and 
a year earlier, according to a report 
issued by the U. S. Department of Agri- 
culture. The processed meats total for 
July 1949 was 1,043,063,000 Ibs., or 
131,033,000 lbs. less than last month’s 
output of 1,174,096,000 lbs. and 13,324,- 
000 lbs. smaller than July 1948 produc- 
tion of 1,056,387,000 lbs. Output of all 
items in July, except canned pork, re- 
fined rendered pork fat and oleo stock, 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER Mie ee INSPECTION 


IN JULY, 194 

Pounds of finished product 
Slicing Consumer 
and in- packages 
stitutional or shelf 

sizes sizes 

(3 Ibs. (under 

or over) 3 Ibs.) 


ltem 
Luncheon meat (includes 

such items as 

spiced ham, chopped 

and pressed meats) ..16,332,559 
Canned hams 

(whole & fractional). 


11,320,280 


7,789,799 279,957 


Corned beef hash.... 286,150 3,019,912 
Chili con carne..... 47,948 3,446,385 
Vienna sausage . 64,002 3,751,579 


Potted and deviled meat 
food products (exclud 
ing deviled ham) 


121,691 
Deviled ham . . . 





Tamales ..... é , 8,526 
Sliced dried beef.... 22,307 
Liver products . 1,880 
Meat stew (all types) 27,109 
Spaghetti meat products 
(all types) ..... 9,642 1,623,616 
Tongue (other than 
pickled) ....... 111,891 181,788 
Vinegar pickled 


products 
All other products con 
taining 20% or more 
ORE ccc ecccccscces 
All other products con 
taining less than 20% 
meat (excluding 


679,494 1,704,924 


776,811 5,451,962 


canned soup) 129,493 
Total of all products. .26,409,302 


5,330,768 
43,054,717 








was in smaller quantity than in June. 
The seven-month cumulative total of all 
meats for 1949 was 633,544,000 Ibs. 
larger than that of last year, however. 


July sausage production totaled 111,- 
701,000 lbs., which was 8,657,000 Ibs. 
less than 120,358,000 lbs. processed a 
month earlier and 5,001,000 lbs. under 
July 1948 output of 116,702,000 lbs. The 
1949 cumulative total for this item was 
45,453,000 lbs. larger than last year. 


The total poundage of canned meat 
items in July was 21,022,000 lbs. smaller 
than June output and 31,421,000 lbs. 
under July 1948 production. The usual 
large decline in canned soup output at 
this time of year accounted for a good 
part of the reduction in total product 
canned. During the first seven months 
of this year, 90,619,000 lbs. less prod- 
uct was canned than last year. 


The decline in product canned in both 
slicing sizes and in consumer packages 
was about the same during July, with 
26,409,302 lbs. canned in the larger- 
sized packages, compared with 28,509,- 
798 lbs. last month, and 43,054,717 Ibs. 
placed in the smaller sizes, compared 
with 45,382,468 lbs. last month. 

Loaf items prepared under federal 
inspection during July was in smaller 
quantity than a month and a year 
earlier, being 1,340,000 lbs. under last 
month’s output and 2,152,000 lbs. less 
than July 1948 production. The cumu- 
lative total for this item was also 
smaller in 1949 than in 1948. 


Bacon slicing operations slowed down 
only slightly during July, dropping 
from 64,071,000 lbs. in June to 63,353,- 
000 Ibs. A year earlier, 57,441,000 lbs. 





1949 
Meat placed in cure— 
WEE stevsscerese 7,914,000 
EE Sane ncuwaees 260,857 ,000 
Smoked and/or dried 
i whtwed cuts chews 4,478,000 
ee oe 163,329,000 
Sausage— 


Fresh (finished) 14,574,000 


Smoked and/or cooked..... 87,106,000 
To be dried or semi-dried 10,021,000 
Total sausage ......... 111,701,000 
Loaf, head cheese, chili con 
earne, jellied products, ete 14,709,000 
Cooked meat— 
UE 66usneeersscunctnedsnns és 2,267°000 
POE scccvecccesoseoesesoness 46,347,000 
Canned meat and meat food products— 
EE, ob ksdsegenseeeudeentanee ° 4,459,000 
ee cdgt 6e0-ecuse sieeeue sen 38,555,000 
Sausage 4,947,000 
Soup .. kbdeecebavestenes 19,113,000 
BE” ws vksedusiebbersen 1,503,000 
WEE bb. cbeceosencedus 88,577,000 
Bacon (sliced) 63,353,000 
Lard— 
Rendered . 125,725,000 
BEE SAtwacdocces 101,431,000 
Rendered pork fat— 
Rendered .......-++-++- 8,453,000 
Refined ...... 5,052,000 


Oleo stock 
Edible tallow 
Compound containing animal fat... 


8,047,000 
5,164,000 
15,022,000 


Oleomargarine containing animal fat 1,163,000 
Miscellaneous ........eeeeeeeeenee 9,472,000 
NE ae eec ce stccescawvesecoesse 1,043,063,000 


*This figure represents ‘‘inspection pounds"’ 


treatment, such as curing first and then canning 





MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—JULY, 1949, WITH COMPARISONS 
July 


as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 


January —-July 
1948 1949 1948 
9,814,000 61,688,000 55,408,000 


260,120,000 1,908,319,000 1, 760,230,000 
4,858,000 
168,666,000 


31,625,000 
1,160,308,000 


32,665,000 
1,060,928,000 


14,789,000 
90,277,000 
11,636,000 
116,702,000 


133,690,000 
557,112,000 
66,607 000 
757,409,000 


22,745,000 
530,889,000 
58,322,000 
711,956,000 





16,861,000 100,133,000 105,969,000 
16,690,000 
338,908,000 


14,167,000 
307 904,000 


8,832,000 
49,824,000 
8,212,000 
19,989,000 
33,141,000 
119,998,000 
57,441,000 


45,195,000 
280,596,000 

40,831,000 
250,410,000 
193,437,000 
810,469,000 
404,095,000 





213,010,000 
901,088,000 
328,069,000 


116,549,000 1,024, 695,000 
94,615,000 841,596,000 





6,728,000 


57,048,000 
4,654,000 34,59 


44,511,000 
23,964,000 
37,718,000 





6,848,000 





4,347,000 49, 759.000 35,020,000 
14,850,000 111,343,000 124,227,000 
1,502,000 15,141,000 5,812,000 
6,849,000 62,128,000 45,444,000 


1,056,387 ,000 7,839, 196,000 7,205, 652,000 
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PROPERTY OF 


SEATTLE PUBLIC LIBRARY 


was sliced, or 5,912,000 lbs. less than 
the current figure. This year’s cumu- 
lative total remained well ahead of last 
year’s. 

Lard rendering and refining opera- 
tions were reduced by 41,371,000 Ibs. 
during July, but the current production 
was larger than last year’s figure, as 
was the 1949 cumulative total. Ren- 
dered pork fat output was 763,000 lbs. 
larger in July than a month earlier 
and 2,123,000 lbs. larger than the July 
1948 output. This year’s cumulative to- 
tal was larger than 1948. 


CHICAGO PROVISION STOCKS 


Chicago lard inventories were reduced 
by 10,812,876 lbs. during the last two 
weeks of August, bringing the total out- 
of-storage movement for the month to 
19,472,092 lbs. August 31, 1949 holdings 
of 40,003,866 lbs. were less than half 
of the amount held on the same date in 
1948 when stocks totaled 84,035,535 lbs. 

August 31 meat holdings of 31,319,- 
678 lbs. were 6,355,458 ibs. smaller than 
the amount in storage on July 30 and 
14,887,997 lbs. under holdings of 46,- 
207,675 lbs. reported a year earlier. 


Aug. 31, July 30, Aug. 31 


"49, Ibs. "49, lbs "48, Ibs 
All barreled 
pork (bris.) 1,022 1,048 1,365 
P. 8. lard (a). 34,184,048 51,227,028 70,618,706 
P. 8. lard (b).... 1,551,000 3,375,000 126,000 
Dry rendered 
lard (a) . 395,496 535,000 2,168,162 


Dry rendered 


lard (b) 240,000 
Other lard 4,098,930 11,122,607 





TOTAL LARD 59,475,958 84,085,535 
D. 8. cl. bellies 


(contract) 129,300 39,100 840,100 
D. 8S. el. bellies 

(other) . . 4,362,406 5,050,318 9,834,240 
TOTAL D. 8. 

CL. BELLIES.. 4,491,706 5,089,418 10,674,340 


D. 8. rib bellies. bie oe os 
D. 8. fat backs... 1,937,110 1,457,010 2,117,844 
8. P. regular 


ea 996,500 755,000 982,888 
8. P. skinned 

hams ......... 5,004,393 7,142,248 «7,390,110 
8. P. bellies..... 9,967,880 11,729,853 15,704,438) 


8. P. pienics, 8. P. 
Boston shidrs. . 

Other cut meats. . 

TOTAL ALL 


1,723,978 


2,768,988 
7,198,111 8,7 


82,619 


1,857,165 
7,300,897 


MEATS . 81,319,678 37,675,136 46,207,675 
(a) Made since October 1, 1948. (b) Made pre 
vious to October 1, 1948. 


The above figures cover all meats in storage in 
Chicago, including holdings owned by the govern 
ment 


CONTINUE BAN ON OLEO USE 


Ban on use of oleomargarine as a 
butter substitute by the armed forces 
was continued when the Senate rejected 
a proposal offered as an amendment to 
the military appropriation bill. Senator 
Fulbright of Arkansas had argued that 
the prohibition of the use of oleo by the 
military costs taxpayers $10,000,000 a 
year and that the armed forces want 
the right to buy margarine. 


ANIMAL FOODS CANNED 


The Animal Foods Inspection Division 
of the Bureau of Animal Industry, 
USDA, reported that 28,263,083 lbs. of 
animal foods were canned under federal 
inspection and certification during 
July 1949. 












3 PERFORMS 


y MIRACLES 
of REFRIGERATION 


You can be sure your meat is kept in prime condition 
without loss of weight from shrinkage if good air cir- 
culation is supplied by the RECO Refrigerating Fan. 





The RECO blows upwards, the air slowly passing 
along the ceiling, over the coils, down the walls, around 
stored product and up to the fan again. This action 


Keeps the Cooler Dry and Sanitary 
Keeps Frost and Ice from the Coils 
Prevents Mold and Fungi 
Dissipates Odors 

Reduces Refrigeration Costs 


HV 


Hundreds are now using the RECO in preference to 
expensive ducts and blowers. 


YNOX, FREE 
* ELECTRIC COMPANY Send for free 


Manual No. 241 on 


Mfrs. of Refrigerator Fans, Fly Chaser Fans Refrigerator 

and Meat Choppers Maintenance. Has 

typical installa- 

= 3089 RIVER RD. RIVER GROVE, ILL. tions, flow charts, 
= *Reg. U. S. Pat. Off. data tables, etc. 





PACKERS SAY POTDEVIN 


label Pasters and Carton Sealers 
- gl FIT SHIPPING ROOM NEEDS ~ e¢ 


POTDEVINS ARE e 


PORTABLE 
FAST 
VERSATILE 


DEPENDABLE 





Use Coupon for Free Trial Offer. 


Please send us details on your 10 day free trial offer on Label Pasters and 4 0 T D E f be 


your catalog on Carton Sealers. 





ES EES AE TE (8) MACHINE CO. 
we 
PIII adler tdlendassnacianestnctiaiene di taieeata santa xsophaieaennsninneneasies ceaieitannattianaipeneseinaseeideiensens 1279—38th Street 
SUI” isbnssci kpanic aaenahtuitadiohamesdaaiediaanenigla abana cisonasuttappesioannainnuinnnitiaakaiaistuesesisbidliniiandibiabiucies 
a a cee REISS I akc arse ce Brooklyn 18, New York 
| 





The National Provisioner—September 3, 1949 


My 
3 
a 





Total Inspected Meat Production Holds 
Steady; Hog, Sheep Slaughter Advances 


EAT production under federal in- 
spection for the week ended Au- 
gust 27 totaled 290,000,000 Ibs., 

according to the U. S. Department of 
Agriculture. Slaughter of cattle and 
calves held at about the level of the 
previous week, while there was a small 
increase in sheep and hog slaughter. 
Production was 1 per cent above the 
286,000,000 Ibs. in the week of August 


128,000 last year. Output of inspected 
veal for the three weeks under compari- 
son was 16,900,000, 16,900,000 and 17,- 
300,000 lbs., respectively. 

Hog slaughter of 798,000 head was 7 
per cent above the 744,000 a week ear- 
lier and 40 per cent above the 568,000 
for the same week in 1948. Production 
of pork was 117,000,000 lbs., compared 
with 115,000,000 in the week of August 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended August 27, 1949—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib 1, mil. Ib. 1,000 = mil. Ib. 1,000 mil. Ib. mil. bb. 
Aug. 27, 1949...... 276 145.2 123 16.9 798 117.3 263 11.0 290.4 
Aug. 20, 1949...... 275 144.4 125 16.9 744 115.3 242 10.2 286.5 
Aug. 28, 1948...... 247 119.2 128 17.3 568 83.9 306 13.1 233.5 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hog lambs 100 mil. 
Live Dressed Live Dressed Live Dre assed Live Dressed lbs. Ibs. 
Aug. 20, 1949..... 961 526 251 137 261 147 91 42 14.1 29.3 
Aug. 13, 1949..... 963 2 247 135 27 155 91 42 14.2 29.0 
Aug. 28, 1948..... 936 483 246 135 261 148 93 43 13.3 19.8 
11949 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








20 and 24 per cent above the 233,000,000 
Ibs. in the week of August 28, 1948. 
Cattle slaughter of 276,000 head was 
about the same as the 275,000 a week 
earlier but 12 per cent above the 247,000 
for the corresponding week last year. 
Beef production was 145,000,000 Ilbs., 
compared with 144,000,000 lbs. the week 
before and 119,000,000 a year ago. 
Calf slaughter was 123,000 head com- 
pared with 125,000 a week earlier and 


20 and 84,000,000 last year. Lard pro- 
duction was 29,300,000 lbs., compared 
with 29,000,000 a week earlier and 19,- 
800,000 last year. 


Sheep and lamb slaughter was 263,000 
head, compared with 242,000 head for 
the week before and 306,000 last year. 
Production of inspected lamb and mut- 
ton in the three weeks amounted to 11,- 
000,000, 10,200,000 and 13,100,000 Ibs., 
respectively. 





CUTTING MARGINS | AGAIN MINUS ON THE HEAVIER WEIGHTS 


(Chicago costs and credits, first three days of week.) 


The hog cut-out results showed no 
material change from last week. The 
plus 45c margin of the lightweights was 
a decrease of 7c from a week earlier, 
while the margin for the medium 
weights improved lle and that of the 
heavies showed an improvement of 2c. 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The val- 
ues reported here are based on available 
Chicago market figures for the first 
three days of the week. 




















——180-220 lbs.—— —— 220-240 Ibs. —— ——240-270 Ibs. 
Value Value Value 
Pct. Price per per cwt. Pct. Price per perecwt. Pct. Price per per cwt. 
live per ewt. fin. live per cwt. fin. live per ewt. fin. 
wt. = Ib. alive yield wt. Ib alive yield wt. = Ib. alive yield 
Skinned hams .....12.7 49.5 $ 6.28 $ 8.96 12.6 49.5 $6.23 $ 8.76 12.5 49.4 $6.17 & 8.74 
PE “weecteecece 5.5 29.0 1.59 2.35 5.3 28.2 9 2.17 5.3 27.6 1.46 2.05 
Boston butts ...... 4.2 38.3 1.60 2.34 0 BRO 2.20 4.0 34.5 1.38 1.96 
Loins (blade in).... 9.9 54.0 5.34 7.88 1.6 48.7 6.77 9.5 38.8 3.69 5.20 
eee, B BPeccsces 10.8 32.7 3.53 5.21 9.2 32.7 4.41 3.9 30.5 1.20 1.69 
ems, Be. Be.ccces . ° eee eee 2.1 24.0 .72 8.5 24.0 2.04 2.88 
Fat backs eaecces es ees 3.1 9.3 42 45 10.1 40 .65 
Plates and jowls... 2.9 12.7 .36 .53 3.0 12.7 53 3.4 12.7 48 62 
DY EE cakdeceuse 2.2 11.6 .26 37 2.1 11.6 86 2.2 11.6 .26 36 
P. 8. lard, rend. wt.13.6 13.0 1.77 2.59 12.1 13.0 2.25 10.2 130 1.33 1.89 
Spareribs .......... 1.6 39.5 .63 91 1.6 24.4 56 1.6 21.3 34 AT 
Regular trimmings.. 3.1 20.5 .68 96 2.8 20.5 86 2.9 20.5 i) B44 
Feet, tails, oe esese 2. 10.4 -20 .80 2.0 10.4 -29 2.0 10.4 20 20 
Offal & misel....... as ees 55 80 ane oy 55 .79 eee . 55 .78 
Total yield i value.68.5 sen 22.74 $33.19 69.5 $21.61 831.08 70.5 $20.04 828.42 
Per Per Per 
cwt. ewt. ewt. 
alive alive alive 
SE ee 21.08 $21.44 21.21 
Condemnation loss........ mI Per cwt. All Per cwt Per ewt. 
Handling and overhead.... 1.10 fin. 96 fin 86 fin. 
yie ~ yield yield 
TOTAL COST PER OWT. 22.29 $32.54 $32.39 $22.18 $31.46 
BOEMEs VARA cccceseses 2.74 33.18 31.09 20.04 28.42 
Cutting margin ........ +$ .45 +8 .65 $ 1.30 $ 2.14 $ 3.04 
Margin last week........ + .52 + .76 1.45 — 2.16 3.06 
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AMI PROVISION STOCKS 


Packers participating in the Ameri- 
can Meat Institute provision stocks sur- 
vey reported that 28,600,000 lbs. of pork 
meat was moved from storage during 
the last half of August as their hold- 
ings of pork items declined from 269,- 
800,000 lbs. on August 13 to 241,200,000 
lbs. on August 27. Current holdings 
were 19 per cent or 57,400,000 Ibs. 
smaller than holdings a year earlier and 
were 34 per cent or 126,100,000 lbs. less 
than the average inventory for the com- 
parable date. 


The 76,600,000 Ibs. of lard and ren- 
dered pork fat held on August 27 was 9 
per cent or 7,400,000 lbs. less than hold- 
ings two weeks earlier, but was consid- 
erably smaller—46 and 45 per cent, 
respectively—than holdings a year ear- 
lier and the three-year average. August 
28, 1948 stocks totaled 140,900,000 Ibs., 
or 64,300,000 more than the current in- 
ventory, while the average of 138,300,- 
000 lbs. was larger by 61,700,000 Ibs. 

Provision stocks as of August 27, 
1949, as reported. to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to pe- 
riod (although comparisons are always 
made between identical groups), the 
table shows August 27 stocks as per- 
centages of the holdings two weeks ear- 
lier, last year and the 1939-41 average 
for the comparable date. 

August 27 stocks as 


Percentages of 
Inventories on 


Aug. Aug. 
13, 28, 1939-41 
1949 1948 av. 


BELLIES 
Cured, D. 8. ; osse iw 
Cured, 8. P. and D. C.......... 101 165 103 
Frozen-for-cure, D. 8 &1 
Frozen-for-cure, 8. P. and D. ©, 62 43 46 


OG BUEN oi cicciccccccws SO 73 71 
HAMS 
Cured, 8. P. regular. ssoscceeee S07 7 
Cured, 8. P. 


skinned........... 86 82 ne 
Frozen-for-cure, regular ....... 100 33 2 


Frozen-for-cure, skinned ...... 85 40 “4 
Total hams ..... veces OE ov 42 
PICNICS 
Gused, B. Po. vocecsces oes ae ys 60 
Frozen-for-cure . gvownneetes 68 102 oe 
ED SOUND cok ccdcce centers 738 100 71 
FAT BACKS, D. 8. CU RED. .-102 138 57 
OTHER CU RED & FROZEN 
Ceped, Di Givccvocvecsenseccese 4 125 
Oused, B. BP..ccccvecsscccocesass 103 114 76 
Frozen-for-cure, D. 8.......... oT 148 
Frozen-for-cure, 8. P.......... 87 83 on 
DOOR GUM oo cs cccrcvcvecere 96 107 70 
BARRELED PORK ..........+.. 90 75 16 
TOT. D. 8. CURED ITEMS...... 98 &2 
TOT. 8. P. & D. C. CURED...... ad 9X 71 
TOT. FROZ. FOR D. 8. CURE... 91 43 
TOT. 8. P. & D.C. FROZEN..... 69 50 49 
TOTAL CURED AND FROZEN- 
POR-CURD 2... cccccsevcccioes ” 78 61 
FRESH FROZEN 
Loins, shoulders, butts and 
GPOPOTINS 2 ccccccvessescecss ba) 104 St 
AE GREE 6 cocci ccvecctocontends x9 Ys 144 
BOD wKevcscccocesceesssoves ST bd 114 
TOT. ALL PORK MEATS........ 89 81 66 
RENDERED PORK FAT........ 4 78 t 
LARD ...ccacese Th M4 58 
*Small pe reentage change “¢Incinded with lard 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended Aug. 27: 


Week Previous Cor. wk. 
Aug. 27 week 1948 
Cured meats, 
pounds .... 21,827,000 20,799,000 25,992,000 
Fresh meats, 
pounds . 40,114,000 40,106,000 37,230,000 
Lard, pounds 6.004.000 8,308,000 5,781,000 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS B 






EEF 
iLe.L. prices) 
Aug. 31, 1949 
per lb. 
Native steers— 
Choice, 600/800 ........ 444245 
jood, 500/700 ........65 444%,@4% 
Good, 700/900 .......... 42%044 
Commercial, 500/700 ....39 @4l1 
Utility, 400/up ......... 30 @34 
Commercial cows, 500 800.30 @31 
Can. > _ cows, north., 
id onthe <ipe oo 27 
Bologna ‘wuils, north., os 
STEER BEEF CUTS 
500/700-lb. Carcasses 
(Le.l. prices) 
Choice: 
Hinds & ribs............54 @56 
Hindquarters ........... 54 @55 
SOUND 5 oo v0 000d soesseen 49 @5l 
Loins, trimmed ......... 82 @s3 
Loins & ribs (sets)...... 5 @i6 
SEED <cpccccoscesces ce @82 
Forequarters ........... 36 @37 
ED cecccsecs -37 @38 
Chucks, square « .88 @40 
ME, Godenes cetebsct cbse 6 abe 
DUNNO Seesecdeccscecde 32 @34 
Hinds & ribs.......... 4 @55 
Hindquarters ...........58 @55 
EEE Sn Rds diposeccroces 49 @5l 
Loins, trimmed ......... 7 @si 
Loins & ribs (sets)...... 7l @i2 
| eee 77 @80 
Forequarters ........... 35 @36 
Backs 3 
Chucks, square cut 
Ribs 
Briskets 
Navels 


Fore shanks ........... . @2n 
Bull tenderloins, 5/up.....89 @v3 
Cow tenderloins, 5/up..... so @ns 
BEEF PRODUCTS 
(Le.1 prices) 

Tongues, selected, 3/up, 

fresh or frozen..........32 @33 
Tongues, house run, 

fresh or froz............ 25 @26 
| RA cere .. 6%@7 
DED. so de echbeerdiacseds 21 @21% 
Livers, selected 4 @4o 
Livers, regular @36 





Tripe, scalded .......... 


5%@ 6 
Tripe, cooked 





OD ni carshorobeceeocse 5 @i6 
Lips, scalded 8%@ ¥ 
Lips, unscalded 6%@ 7 
REE o6cdbeckigepeedaescay 5 @ 5% 
ED 26004-06068 0060904408 5 @ 5% 
TED ccccccccveesdcccecs 4%@ 5 
BEEF HAM SETS 
(Le.1l. prices) 
OUUINED js cccdéocsesccees 44 
EEN oo cccceccoerseccces 45% @46 
QUEERS 2c ccccccerdsovcces 41 @42 


FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned......36 37 
Veal — — . OS.... 





6 to 1 

12 oz. =. e é “— 
Calf tongues ......... ecee 24 @25 
Lamb fries ........... . 85 
Ox tails, under % Ib.. 10 

Over % Ib.....+.+..+-22 219 20 


WHOLESALE SMOKED 
MEATS 
(Le.L. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped 
Hams, skinned, 14/16 Ibe., 
ready-to-eat, wrapped...63 @66 
Hams, oan, 16/18 Ibs., 





WHOS. oc cccacscrcecess 58% @60', 
Hams, - ER "16/18 ae. 
ready-to-eat, wrapped ...624@64% 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped ..............51 @b2 
Bacon, fancy, square cut, 
seedless, 12/14 Ibs., 
WORMIOE cc cccccccccses 464% @49 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ....... 53 @56% 
CALF & VEAL—HIDE OFF 
Carcass 
(Le.1. prices) 
Choice, 80/130 ..........- 5 @46 
Choice, 180 °170 ...........38 @42 
Good, 80 130 ‘ @4 
Good, 130 170 ......... ‘ @a39 
Commercial, 80/130 ... aw 
Commercial, 130 170 ...... 35 @3s 
Utility, all weights........ 32 @36 
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Commercial, 


CARCASS LAMBS 

(1.1, prices) 
Choice, 40/50 
Good, 40 50 


all weights. ..4 


CARCASS MUTTON 





(Le. prices) 
Good, 70/down ............ 20 @2) 
Commercial, 70 down ..... 19 @2 
Utility, 70/down .......... 18 @iv 
FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 
Hams, skinned, 10/16 Ibs. 0m 
Pork loins, regular, 

wnd@er 13 Ie........... 56 
Pork loins, boneless........57 @58 
Shoulders, skinned, bone in, 

under 16 Ibs.............837 @3s 
Picnics, 4/6 Ibs........... 3014 
Picnics, 6/8 Ibs........ os 29% 
Boston butts, 4/8 Ibs. weer 0 @40'%, 
Boneless butts, ¢.t., 2/4... 55 
Tenderloins ............... 69 @71 
Neck bones .......... --.-14 @U 
BAVORS 2. ccececes a .20 @21 
TT Cee 12 @i3 
RAS -ll @i2 
MED. Seaenereressccacvsces 7 
Snouts, lean in 1014 
| eee e ree 5%@ 6 

SAUSAGE MATERIALS— 

FRESH 
(Lc.1, prices) 
Pork trim., reg. 50%......22 @2s 
Pork trim., spec. 

OS. rere 381, @39', 
Pork trim., ex. 95% leans..49 @i0 
Pork cheek meat, trmd.... 34 
PTS 13 


Bull meat, boneless : 39g @ 40 





Bon'ls cow meat, f.c a3i 
Cow chucks, boneless. a3s 
Beef trimmings Sri aie aes 27% @28 
Beef cheek & head meat, 

DE. @tkseeaessnendonas 28% @20 
ere 40 @Al 
Veal trimmings, bon'ls....35 @36 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(1.1L. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 40 @45 
Domestic rounds, over 144 

=e: ree 60 @65 
Export rounds, wide, over 

Pee denh cote ancacee 1.05@1.10 


Export rounds, medium, 
i tol 


azo 


No. 1 weasands, 24 in. up.12 wis 
No. 1 weasands, 22 in. up.10 @1 
No, 2 weasands.......... 
a sewing, 1%@ 
eeeeeeetusne seen 1.10@1.15 

Middles, avec, wide, 

2@2 y Savccesedect 1.15@1.25 
Middles. gotert, extra, 

2% @2% in. .......... 1.45@1.50 
Middles, select, extra, 

2% in. & u 


eeeccccer ve 2.00@2.10 
Beef bungs, capert No. 1. "23 @24 
Beef bungs, domestic...... 14 @16 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat....... 18 @20 
10-12 in. wide, flat....... 9 @13 
8-10 in. wide, flat........ 6 @7 
Pork casings: 
— narrow, 29 mm. & 
Cceecsecoccocscoece 2.90@3.00 
Narrow, mediums, 29@32 
ETTTUCT IVT TT 2.95@3 .00 


Medium, 32@35 mm..... 1.70@1.75 
Spe. medium. 35@38 mm.1. ro 45 





Wide, 38@43 mm........ 1.25@1.30 
Export bungs, 34 in. cut.29 @30 
Large prime bungs, 

kk Aree 18 @20 
Medium prime bungs, 

5 ara 14 @i5 
Small prime bungs....... 10% @12 
Middles, per set, cap off. ann 

DRY SAUSAGE 
(Le.L. prices) 
Cervelat, ch. hog bungs....83 @84 
Thuringer ... owen ae 48 
Farmer ... 69 
Holsteiner 69 
B. C, Salami 76 
B. C. Salami, new con..... 46 
Genoa style salami, ch... .. 85 
aS 70 
Mortadella, new condition. . 47 
Cappicola (cooked) ....... 75 
Italian style hams........ ris) 


(Le.L prices) 


Ground 
Whole for Saus. 
Caraway Seed ...... 23% @27% 
Cominos seed ....... 33 
rd 0 SPocce 22 - 
Yel. American ...... 19 ee 
Marjoram, Chilean .. @26 $x 
Oregano ......... 26 
Coriander, Morocco, 
Natural No. 1..... @l4 @iji 
Marjoram, French @45 
Sage Dalmation 
My Ee psckwhouatse @3s at 


CURING MATERIALS 





DOMESTIC SAUSAGE 
(Le.l. prices) 





Pork sausage, hog casings. . 41 
Pork sausage, bulk........ 37 
Frankfurters, sheep casings.46 @45 
Frankfurters, hog casings. . 45 
Frankfurters, skinless ....43 @44 
Bologna .....ccccccssscces 39 
Bologna, artificial casings..40 @d44 
Smoked liver, hog bungs...44 @46 
New Eng. lunch specialty..56 @58 
Minced luncheon spec., ch..46 @49 
Tongue and blood.......... 39 @4i 
Blood sausage ..........-- eve 
BOUSE 2 nc ecccsecccccccvess ) 
Polish sausage, fresh...... 37 @55 


Polish sausage, smoked....45 @5i5 





Nitrite of soda in 425-Ib. ™ artigeed 
Nitrite o a in te Che, li 
bbis., del. or f.0.b. Chicago...$ 8.89 (Basis Chgo., orig. bbis., bags, bales) 
Saltpeter, n. ton, f.0.b. nN. ¥.: Whole Ground 
Dbl. refined gran............ 11.00 Allspice, prime ... 29 33 
Small crystals ........... «++ 14.40 Resifted ........ 31 35 
Medium crystals ............ 15.40 Chili powder ..... ee 37 
Pure rfd., gran. nitrate of soda. 5.25 Chili pepper ...... ss 36@39 
Pure rfd. eoeperiens nitrate of Cloves, Zanzibar .. 37 41 
—_§$ CO aaa unquoted Ginger, Jam., unbl. 56 61 
Salt, in min. t 60, 000 Ibs. Ginger, African ... 55 Go 
only, paper enched f.o.b. Chgo. ays 
Per ton Mace, fcy. Banda 
PE Mis cicovdeeteeee $19.52 East Indies F 1.26 
MED aveedenseveseccncees 25.52 West Indies .... 1.19 
Rock, bulk, 40 ton cars Manteca, flour, fey. a 30 
EE Rctvesencéousacesss F600 DD ccccscsvces én 26 
Sugar— w ent India one +d a 51 
aw, 96 basis, f.0.b. Paprika, Spanish. 418@OA 
New Orleans ....... 5.0 Pepper, Cayenne .. oe 59 
Standard gran., f.o.b. Red No. 1....... at 56 
.. kt a 7.85 Pepper, Packers... 1.44 1.69 
Packers’ curing sugar, 250 Ib. Pepper, black 1.44 1.49 
bags, f.o.b. Reserve, La., Pepper, white 1.89 1.94 
ED <ind detGe bees ade-nwen 7.25 Pepper, Black 
Dextrose, per cw Malabar ........ 1.44 1.49 
in paper bags, a te dite ed 7.08 Black Lampong. . 1.44 1.49 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 


FRESH BEEF: 

STEER: 
(iood : 
400-500 Ibs. 
500-600 Ibs. 
Commercial: 
400-600 Ibs. 
Utility: 
400-600 Ibs. 

Cow: 
Commercial, all wts.. 
Cutter, all wts......... 


FRESH VEAL AND CALF: 
Choice: 
; 80-130 Ibs. 


(Carcass) 


tiood : 
80-130 Ibs. 


FRESH LAMB & MUTTON: 


SPRING LAMB: 
Choice: 
40-50 Ibs. 
0-60 Ibs. 
tiood: 
40-50 Ibs. 
DL Cs ceed pees ae 
Commercial, all wts.... 
Utility, all wts...... 


MUTTON (EWE): 
Good, 75 lbs. dn. 
Commercial, 75 Ibs. dn. 


FRESH PORK CARCASSES : 


80-120 Ibs. 
120-137 Ibs. 


August 30 


x eesese 
. 48.00@44.00 


39.00@41.00 
34.00@ 36.00 


29.004 30.00 
25.00@ 26.00 


(Skin-Off) 


(Carcass) 


43.004 45.00 
43.00@ 45.00 


43.00@45.00 
43.00@ 45.00 
41.00@ 43.00 
39.00@ 41.00 


20.00@ 22.00 
20.00@ 22.00 


FRESH PORK CUTS NO. 1: 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 

PICNICS: 
4- 8 lbs. 


PORK CUTS NO. 1: 
HAM, Skinned: 
12-16 Ibs. . 
16-20 lbs. 
BACON, “Dry Cure’’ No. 
6- 8 ‘Ibs. 
8-10 Ibs. 
10-12 Ibs. 
LARD, Refined: 
Tierces 
»O Ib. 
1 Ib. 


cartons & cans. 
cartons........ 


55.00@ 58.00 
55.00@58.00 
54.00@57.00 


(Smoked ) 
57.00@63.00 
57.00@63.00 
44.00@ 52.00 
43.00@50.00 
43.00@50.00 


17.00@ 18.00 
17.00@ 18.00 
18.00@ 19.00 


(Packer Style) 


August 30 August 30 


$45.00@ 46.00 arr — 
44.00@ 45.00 45.00@ 47.00 


4$1.00@45.00 38.004 41.00 
35.00@39.00 31.00@ 34.00 


32.00@ 37.00 
25.00@ 27.00 


(Skin-On) 


30.004 34.00 
23.00@ 24.00 
(Skin-Off) 


40.00@ 42.00 


38.00@ 44.00 38.00@ 40.00 


44.00 46.00 
42.00@44.00 


41.00@ 45.00 
40.00@ 43.00 


44.00@ 46.00 
42.00@ 44.00 
38.00@42.00 
35.00@38.00 


41.00@ 45.00 
40.00@ 43.00 
).00@38.00 
.00@33.00 





19.00@ 22.00 
17.00@19.00 
(Shipper Style) 


36.00@38.00 
35.00@36.00 


16.00@ 18,00 
15.00@ 16.00 


(Shipper Style) 
35.004 26.00 
59.00@64.00 


356.00@62.00 
34.00@ 60.00 


60.00@ 63.00 
60.00 @63.00 
56.00 @ 58.00 


38.00@ 43.00 


(Smoked) 
62.00@ 65.00 
60.00@ 63.00 


(Smoked) 
62.00 @66.00 
62.00@64.00 


48.00@ 56.00 
47.00@54.00 


53.00@55.00 
49.00@ 53.00 
419.00@ 53.00 








15.75@ 16.25 





1 6. a 17. 50 








RI ttenhouse 6-0433 
6-1706 6-5329 








FOR PHILADELPHIA REPRESENTATION 
contact 
ROMM & GREISLER 


packinghouse brokers 
403 Widener Buliding, Juniper & Chestnut Sts. 


Teletype 
Ph 625 


Philadelphia 7, Pe. 
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A new protective process makes 
possible successful use where 
dampness, salt air and animal 
acid conditions prevail. 


BOSS | FLUORESCENT LIGHT FIXTURE 


A.C. 110-125 VOLTS-60 CYCLE 









This Fluorescent Fixture is uncon- 
& ditionally guaranteed against 
rust or ballast trouble for one 
year. 


For prices, terms and delivery write: 











as “ates 14%" wide <a “— a 
iti nna THE HUENEFELD COMPANY 
UNDERWRITERS LABORATORY APPROVED! 2701 SPRING GROVE AVE., CINCINNATI 25, OHIO 
a a ao aTeFEP ES 





NO. 
71 





| UTILITY TRUCKS 


The No. 71 Utility Truck is well adapted for use in any 
department in a packing or food processing plant. In 
spite of large capacity and ease in running, it turns on a 
short radius. Body is #12 ga. steel, with double pressed 
| rims, corners rounded with 142” radius for sanitation. 

All welded construction. Body, including axle brackets, is 
| hot dip galvanized after fabrication. 


Or / 
cw 
“Tired” Looking 


This can’t happen to sausage in 











-PRICES- 
ARMOUR CASINGS! METAL WHEELS, PLAIN BEARINGS 74.00 
Your sausage won’t have that “tired” look be- NEOTREAD ROLLER BEARING WHELs 88.50 
cause Armour Natural Casings are resilient— Also available in Stainless Steel 
they cling tightly to the meat. And they come | FOB Chicago 
in a wide variety of uniform sizes and shapes We can apply efi endard typeset petting- 
to fit all of your needs. house trucks and also invite your inquiries on 
. special units built to your own specifications. 
E. G. JAMES COMPANY 
BUSMIIROREES EE Casings Division + Chicago 9, Illinois 316 So. La Salle St. HA rrison 7-9062 
AND COMPANY CHICAGO 4, ILL. 
’ ® 








OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 














Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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PETERS 
FOR LOW COST LARD 


PACKAGING 


Reduce your packaging costs and increase profits by 
producing your packages as inexpensively as possible 
on PETERS economical set-up and closing machines. 


These machines are doing a big job in many lard 
and shortening departments, eliminating hand labor, 
saving floor space and speeding up production. 





Member, Pa 
Manufacturers Institute. 





ckaging Machinery 





P 
wo 


E JUNIOR CARTON 
DING AND CLOSING 

CHINE. Closes 35-40 cartons 
per minute. No operator required. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. 


Chicago 40, Ill. 











HAIR OUT 


by the 


ROOTS! 


with 






A Marvelous New Synthetic Chemical . . . OLD 
BALDY forces its way right down alongside the roots 


of hog hairs and bristles. It 
loosens the entire hair, makes 
thorough scraping EASY. No 
trace of stubble remains after 
using OLD BALDY. 
OLD BALDY produces a 
beautifully finished carcass, 
clean but not slimy. It is 
easy on human hands, too, 
reducing manual labor to a 
minimum. 
OLD BALDY cuts scraping 
time by half, and reduces 
the trimming of snouts and 
jowls. 
OLD BALDY is sanitary. It 
is the modern, scientific 
method . . the EASY way. . 
to get truly clean dehairing. 
in a generous supply 
now for Fall slaughtering. 





Order Today 


Satisfaction or Your Money Back 


* 10-Ib. carton, 
per Ib......37e¢ 
* 50-Ib. drum, 
per ib... 34 


* 100-Ib. drum, 


per Ib... 33¢ 
¢ 300-Ib. barrel, 
per Ib.......32¢ 











‘Write for Contract Prices 
on Larger Quantities 


KOCH BUTCHERS’ 
SUPPLY COMPANY 
North Kansas City, Mo. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, SEPTEMBER 1, 1949 
REGULAR HAMS 


Fresh or Frozen S.P. 
Pa 47n 47n 
ag We 47n 47n 
re 470 47n 
14-16 47n 47n 
BOILING HAMS 
Fresh or Frozen 8.P 
4646n 464on 
44}4on 444%4n 
40n 40n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
49%n 
49%n 
49%n 
4914n 
46n 
41%n 
38n 
37 on 
37n 
OTHER D.8S. MEATS 
Fresh or Frozen Cured 
Regular plates 14%n 1444n 
Clear plates .. 10n 10n 
Square jowls. 15 @15% 164¢n 
Jowl butts.. 12%@13 12@13 








PICNICS 
Fresh or Frozen S.P. 
i 29% 294gn 
4- 8 Range... 29 ee 4 
2) peer 28% 2814n 
OS Ee 27% 274gn 
aS 26% 2646n 
SPD was csaras 25% 25% n 
S-up, No. 2's 
Stas Na-ahne So 25% 
BELLIES 
Fresh or Frozen Cured 
33 34 
33 34 
34 
3 34 
32% @32% 34 
30% 31% 
29 @2y%, | 30% 
D.S. 
GR.AMN. BELLIES 
BEL. Clear 
25n 25n 
cevscee 24% @25 24% @25 
ne aware 23% 24 


eee 21%@21% 21% 
aig 19 @19% 19%, 
hb Ss 17 @17% 17 @17% 


FAT BACKS 
Green or Frozen Cured 
t- 8 11 
8-10 11 
10-12 11 
12-14 12 
14-16 12 
16-18 13 
18-20 .. 13 
PEED ctnes 13 








LARD FUTURES PRICES 


MONDAY, AUGUST 29, 1949 
Open High Low Close 
Sept. 12.20 12.20 11.95 11.95b 
Oct. 11.87% 11.90 11.65 11.72% 
Nov. 10.67% 10.75 10.60 10.67% 
Dec. 10.95 11.00 10.80 10.9244 
Jan. 10.90 10.9744 10.90 10.97% 

Sales: 5,680,000 Ibs. 

Open interest at close Fri., Aug 
26th: Sept. 512, Oct. 433, Nov. 274, 
Dec. 347, Jan. 57; at close Sat., Aug 
27th: Sent. 482, Oct. 425, Nov. 275, 
Dec. 346 and Jan. 60 lots. 


TUESDAY, AUGUST 30, 1949 
Sept. 12.00 12.22% 11.95 11.95b 
Oct. 11.00 11.90 11.70 11.77% 
Nov. 10.87% 10.87% 10.70 10.75b 
Dee. 11.00 11.10 10.90 10.95b 
Jan. mn esos a wire 10.95b 

Sales: 3,200,000 Ibs 

Open interest at close Mon., Aug 
29th: Sept. 449, Oct. 435, Nov. 283, 
Dec. 347 and Jan. 60 lots. 


WEDNESDAY, AUGUST 31, 1949 
Sept. 12.02% 12.17% 11.97% 12.12% 
Oct. 11.77% 11.90 7 
Nov. 10.75 10.92% 10. 
Dec. 10.95 11.20 10.92% 11.20a 
Jan. 11.05 11.15 10.97% 11.15b 

Sales: 2,880,000 Ibs. P 

Open interest at close Tues., Aug. 
30th: Sept. 440, Oct. 435, Nov. 285, 
Dec. 352 and Jan. 60 lots. 


THURSDAY, SEPTEMBER 1, 1949 
Sept. 12.17% 12.25 12.10 12.20 
Oct. 11.90 12.00 11.90 11.97% 
Nov. 10.90 11.00 10.90 10.97% 
Dee. 11.25 11.25 11.15 22%b 
Jan. 11.25 11.25 11.22% 11.25 

Sales: 3,600,000 Ibs. 

Open interest at close Wed., Aug 
Blst: Sept. 437, Oct. 433, Nov. 282, 
Dec. 356 and Jan. 60 lots. 














-~ 
_ 


FRIDAY, SEPTEMBER 2, 1949 
Sept. 12.25 12.25 12.07% 12.20a 
Oct. 11.97% 12.00 11.87% 11.95a 
Nov. 11.90 11.05 10.87% 10.92%b 
Dee. 11.22% 11.25 11.07% 11.17%4a 
Jan. 11.27% 11.27% 11.12% 11.20 

Sales about 1,150,000. 

Open interest at close Thurs., Sept. 
ist: Sept. 433, Oct. 429, Nov. 288, Dec. 
355 and Jan. 62 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Aug. 29....13.25a 13.00a 12.00n 
Aug. 30... .13.00a 13.00a 12.00n 
Aug. 31....13.00a 13.00a 12.00n 
Sept. 1....13.00a 13.00a 12.00n 
Sept. 2....13.00 13.00 12.00n 


U. S. FATS IMPORTS 
WITH COMPARISONS 


Average January Jun 
Commodity 1935-39 1948* 1949 
Babassu kernels, 


ME 2008s ‘ 30,625 29,562 
Babassu oil 
Bs cee ce 1346 1,224 2,112 
Castor-beans, 
f ibs. .....132,924 153,023 135,258 
Castor oil, 
}) “== 226 1,153 2,610 
Flaxseed, 
M Ibs. ..... 18,470 06 148 
Linseed oil, 
TB, ccce 71300 3,015 1,208 
Corra, short 
tons .......230,000 266,200 164,739 


Coconut oil, 
...--842,717 45,688 43,419 


} a nene 17,673 8,229 5,156 
Olive oil, M Ibs. 





Edible ..... 62,811 18,106 9,203 

Inedible .... 35,448 7,350 359 
Palm oil, 

f ibs. .....321,482 28,774 61,185 

Sesame 

M ibs 18,477 6,545 
Tea-seed 0} 

*M Ibs 2,572 78 
Tucum kern 

M Ibs 10,212 17,140 
Tung oil, 

M Ibe. ...+. 123,190 62,019 28.691 


Average of less than 5 years 
21939 only. 
‘Preliminary. 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.0.b 


PE. sccbassescocnecnec .. 815.75 

Refined lard, 50-lb. cartons, 

f.o.b. Chicago ........ ine 16.00 
Kettle rend., tierces, f.o.b. 

EY crveceseeseceenecs 16.75 
Leaf, kettle rend., tierces, 

CGM, GE cccccccsecee 16.75 
Neutral, tierces, f.o.b. 

GD Rbicaeewosnssr ences 15.52% 


Standard Shortening.*N. & 8. 20.00 
Hydrogenated Shortening 
Ms EE Weve cnsesvcesscss 21.75 


*Del'd 


When writing to adver- 
tisers, please mention that 
you saw it in THE NATIONAL 
PROVISIONER. 
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MARKET PRICES Aece York | 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.1. prices) 
Aug. 30, 1949 


per Ib. 
City 


Choice ..... 45% @50% 

| RS preged: ... 44% @48% 

Commercial ........+...++- 40% @44% 

Canner & cutter...........28%@35% 

Bologna bulls ----35 @36 
BEEF CUTS 


(Le.L. prices) 
Choice: 
Hinds & ribs.. 


eeece . .05@59 
Rounds, N. Y. flank off 


58@55 


Hips, full ..... 68465 
Top sirloins . Bass 





Short loins, . . 72@75 


Chucks, non-kosher ......... 39@10 
Ribs, 30,40 Ibs... : . ase 
Good : 
Hinds & ribs...... Kees 4@sT 
Rounds, N. Y. flank off......52@54 
Hips, full ........ és . 61@63 
Top sirloins ..... Sr 
Short loins, untrimmed...... 65@70 


Chucks, non-kosher 

Ribs, 30 40 Ibs. 
Briskets 
Flanks 


FRESH PORK CUTS 
(Le.1, prices) 







Western 
Hams, regular, 14 ‘down.. 49n 
Hams, skinned, 14, down. 51% 
Picnics, 4/8 Ibe......... 31 


Bellies, sq. cut, seedless, 
BSED GRR. wcccccccesece 
Pork loins, 12 down..... 
Boston butts, 4 8 Ibs...... 
Spareribs, 3 down .... 
Pork trim., regular........22 
Pork trim., ex. lean, 95%. .! 


Hams, regular, 14 down...5 
Hams, skinned, 14 down.. .5 
Shoulders, N. ¥., 12 down. 
Picnics, 4/8 Ibs......... 3 
Boston butts, 4 8 Ibs 
Pork loins, 12 down 
Spareribs, 3 down 
Pork trim., 


regular........ 


FANCY MEATS 
(Le.L. prices) 





Veal breads, under 6 oz.......... 65 

OD Be Boies cascevescecosecses 80 

Be GB GDe cccccccccevccccesccas 1.00 
REE DOMED: « cocccecccccccveses 30 
Beef livers, selected............. 78 
BOD GED socccsccccccvccessste 55 
Oxtails, under % Ib.............. 16 
Oxtails, over % Ib........0.ee0es 30 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs......... .31% @33% 
137 to 153 Ibs 31% @33% 
154 to 17 ly a 





3 hy 
172 to asa, 
SPRING LAMBS 
(Le.L. prices) 


Choice lambs M@bl' 


Good lambs ...........++- .53@61 
Legs, gd. & ch......... . 62@63 
Hindsaddles, gd. & ch .64@b68 
Loins, gd. & ch......... 73@78 
MUTTON 
(Le.l. prices) 
Western 
Good, under 70 Ibs.... ..21@23 
Comm., under 70 Ibs. ..18@21 


VEAL—SKIN OFF 


(Le.L. prices) 


Western 
Choice Carcass .... 6.6666 eee eee 424748 
Good carcass ..........+++ 38@ 45 
Commercial carcass ..... 34@42 
DOE sicesoccccces 33@36 

BUTCHERS’ FAT 
(Le.1. prices) 

Shop fat .........- webscne 2% 
Breast fat ........ ieeenedeces ene 
Bdible auet 2... cece scccscccscece i 
Inedible suet ..........-. : 3 





LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 


slaughtered during July 1949 
bought at stockyards and di- 





rect were reported by the 
USDA as follows: 
July June July 
1949 1940 1948 
Per Per Per- 
vent cent vent 
Cattle 
Stock yards 77.0 77.0 
Other es 23.0 23.0 
Calves 
Stockyards ...59.9 59.9 64.1 
Other ...40.1 40.1 35.9 
Hogs— 
Stockyards ...41.0 42.8 41.9 
GEREP .cvcsscs 59.0 57.2 58.1 
Sheep and lambse— 
Stockyards ...64.1 60.4 60.7 
GERGP scccccse 25.9 39.6 39.3 





WESTERN DRESSED MEATS AT NEW 


WEDNESDAY, AUGUST 31, 1949 
All quotations in dollars per cwt. 


BEEF: 

STEER: 
Choice: 
350-500 Ibs. «oes Nome 
500-600 Ibs. .........- None 
600-700 Ibs. .......... $45.50-47.00 
700-800 Ibs ose . 45.00-46.00 
Good 
350-500 Ibs. . None 
SEPGSS TR. cccccccice 45.00-46.50 
600-700 Ibs. ........5. 44.00-45.50 
700-800 Ibs. ..... . 44.00-45.00 
Commercial: 
350-600 Ibs. .......... 34.00-41.00 


Ceegee GA. wcceves 
Utility, all wts... 
cow: 


Commercial, all wts... 
Utility, all wts.... .. 28.00-31.00 
Cutter, all wts......... None 
Canner, all wts...... None 


VEAL AND CALF: 
SKIN OFF, CARCASS 
Choice: 
80-130 Ibs. 
130-170 Ibs. 
Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


. 34.00-41.00 
32.00-34.00 


30.50-33.00 





. 45.00-48.00 
. 42,00-45.00 


-. 40.00-43.00 
. 42.00-45.00 
38.00-42.00 


YORK 


Commercial: 


50- 80 Ibs 37.00-40.00 
80-130 Ibs. 36.00-42.00 
130-170 Ibs. ........- 34.00-39.00 


Utility, all wts... 


33 .U0-S0.00 


LAMB AND MUTTON: 
SPRING LAMB: 
Choice: 
30-40 
40-45 
45-50 
50-60 


Ibs. 
Ibs. 
Ibs. 
Ibs 


Good: 
30-40 
410-45 
45-50 Ibs. 
SGD BM be tcccccns 
Commercial, all wts.. 


Ibs 
Ibs 


. 53,00-55.00 
53.00-55.00 
.. 52.00-54.00 
. 51.00-53.00 
48.00-52.00 





Utility, all wts.... . None 
MUTTON (EWE): 70 lbs. down: 
Seed cvcvesricoeswcrese 21.00-23.00 
Commercial ............ 18.00-21.00 
DOE scacessecgecvee None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 


B-BO BO.. .00ss00- . 57.00-58.00 
BO-ES TRB. sccccaccocee 57.00-58.00 
BP-ED TG. cccceccsccce 52.00 54.00 
DED BOB. cc cccvecvcas 39.00-43.00 
Shoulders, Skinned, N. Y. Style: 

PES ERS. .ccccs None 
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STAINLESS STEEL 








MODEL RA 
' AGITATOR 
KETTLE 


t 
| ages SR 


STEAM JACKETED 


% 


INTERIOR VIEW 
WITH AGITATOR 
PARTS IN PLACE 


WE ALSO BUILD: 


Tanks — Colls 

Vacuum Kettles 
Revolving Pans 
Laboratory Units 

















Check into Model RA if you want 
a dependable cooker-mixer that 
COMPLIES WITH THE MOST RIGID 
HEALTH DEPT. REQUIREMENTS. 
Exclusive GROEN detachable shaft 
coupling permits all agitator parts 
to be removed in o few seconds 
for thorough, SANITARY cleaning. 


Mixing is highly efficient. La: ge re- 
volving scraper blades prociuce 
continual movement of contents 
away from heated wall and against 
boffle. Smaller blades at bottom 
prevent settling of unmixed por- 
tions. Bracket at top for thermom- 
eter into mixture. Details about 
this and our heavier-duty Model 
TA are given in Bulletin AK. Write 
for it. GROEN MFG. CO., 4551 
W. Armitage Ave., Chicago 39, Ill. 
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BY-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 


Thursday, September 1, 1949 











A drastic reversal in the market was 
registered this week after the phenome- 
nal increases recorded the previous 
week. For three successive days definite 
weakness was in evidence, and with each 
day’s transactions, product was pro- 
cured at substantially lower levels. 
Some of the grades dropped as much as 
1%c, while others dropped from % to 
lc. Large soaper interests were promi- 
nent factors in the trading, and by 
Wednesday they procured product at 
6%c for fancy tallow and 6%c for 
choice white grease. Other grades were 
moved at the usual discounts. Sellers 
were reluctant to go along at the lower 
levels and considerable product was still 
unsold. However, soapers were inclined 
to direct their buying interests to spe- 
cific and selected shipping points. The 
weakness was somewhat influenced by 
the overall trend in the crude vegetable 
oil market early, plus the fact that 
considerable product and liberal offer- 
ings were released for delivery. 

Monday’s trading involved sizable 
quantities of fancy tallow at 7%c, choice 
tallow at 7%c, prime at 7c, special at 
T%c, No. 1 at 6%c, No. 2 at 5%c and 
choice white grease at 7c, all deliv- 
ered Chicago. Tuesday’s transactions 
were negotiated at % to %c less. Again 
a fair volume changed hands. Wednes- 
day, further reductions were noted, and 
trading was reported on fancy tallow 
at 6% and 7c, choice white grease at 
6% and 6%c, B-white at 5%c, and yel- 
low grease at 5c, 54sc and 5c, all de- 
livered Chicago. Not in recent years has 
this market been subjected to such radi- 
cal declines in so short a period. 

TALLOWS: All quoted prices Thurs- 
day were % to 1%c under the previous 
quotations. Edible tallow was quoted at 
7%c nominal, in carlots, delivered con- 
suming points; fancy was quoted at 
6%@T7c nominal; choice, 6% @6%c 


EASTERN FERTILIZER MARKET 
New York, September 1, 1949 
The cracklings market broke sharply 
and declined from $2.75 per unit of pro- 
tein, f.o.b. New York, to $2.25. This 
drop had an unsettling effect on the 
rest of the market, and no sales were 
reported in wet rendered tankage or 
blood as buyers withdrew from the 
market. A large quantity of resale 
South American material which arrived 
at New York unsold was one of the 
reasons for the break in price. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.0.b 
Production point cued $48.00 
Blood, dried 16% per unit of | ammonia . 2.50 


Unground fish scrap, dried, 

60% protein nominal f.o.b 

Fish Factory, per unit....... cow 28 
Soda nitrate, per net ton, bulk, ex-ve xsel 

Atlantic and Gulf ports.... sates 51.00 

in 100-lb. bags. . _ . 54.50 
Fertilizer tankage, ground, lor 

10% B.P.L., bulk. .- nominal 
Feeding tankage, unground, 10-12% ammonia 

bulk, per unit of ammonia. : ; 12.00 


¢ ammonia 


Phosphates 
Bone meal, steam, 3 and 50 bags 


per ton, f.o.b. works. haw S60. 
Bone meal, raw, 44% and 50% in bags 

per ton, f.o.b. 21 2 65.00 
Superphosphate, bulk, f.o0.b Baltimore 

19% per unit....... 76 

Dry Rendered Tankage 

40/50% protein, unground 

per unit of protein.... ee $2.25 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, September 1, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia .*39.50 
Digester Feed Tankage Materials 


Wet rendered, unground, loose 


ST EE 40.0 604 0eesanebieé- *310.00n 

High test .... ceees sores * 10.00n 

Liquid stick tank ‘cars ten 3.75@4.00 
Packingheuss Feeds 

Carlots, 

per ton 

50% meat and bone scraps, bulk $130.00n 

55% meat scraps, bulk...... as 143.00n 

50% feeding tankage, with bone, bulk 117.00n 

60% digester tankage, bulk ‘ 140.00n 

80% blood meal, bagged. 160.00n 
65% BPL — steamed bone meal, 

bagged 90.00n 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ....... x 6.50n 
Bone tankage, unground, per ton.. 37.0@ t-™ 
Hoof meal, per unit ammonia... 


Dry Rendered Teuhege 


Per unit 

Protein 
Cake 6ebeveeneee : *$2.00n 
TEEPOTNEE oo ccccccccceccsverses * 2.00n 

Gelatine and Glue Stocks 
Per cwt 

Calf trimmings (limed)...... $1.50@2.00n 
Ilide trimmings (green, salted) 1.00n 
Sinews and pizzles (green, salted) 1.00n 
Cattle jaws, skulls and knuckles .8 65.00n 
Pig skin scraps and trim, per Ib 11444@4% 


Animal Hair 
Per ton 


Winter coil dried, per ton $100.00n 


Summer coil dried, per ton $55.00@ 57.50n 
Cattle switches ..... : 1%, @ Sn 
Winter processed, gray, Ib 13n 
Summer processed, gray, ib 7 @ &n 


*Quoted delivered basis 





nominal; prime, 64 @6%c nominal; spe- 
cial, 64% @6%c nominal; No. 1, 54@ 
5%ec nominal; No. 3, 5@5%ec nominal, 
and No. 2, 4% @4%c nominal. 

GREASES: The market dipped % to 
1%ec on all grades with good volume 
traded. Choice white grease was quoted 
Thursday at 6%@6%c nominal; A- 
white, 6@6%c nominal; B-white, 5% @ 
6c nominal; yellow, 5@5%c nominal; 
house, 4%c nominal; brown, 50 acid, 
4%c nominal, and brown, 25 f.f.a., 4%e 
nominal. 

GREASE OILS: Drastic declines were 


recorded on all grades. Sales were 
somewhat curtailed awaiting leveling 
off of prices. Production was in arrears 
of sales. No. 1 lard oil was quoted 
Thursday at 11'%c, in drums, l.c.1., f.0.b. 
Chicago, down 1%c. Prime burning oil 
was quoted at 14%c, down 1c, and 
acidless tallow at 12%c, down 1c. 

NEATSFOOT OILS: Substantial 
trading was reported and demand con- 
tinued good at current price levels. 
Pure neatsfoot oil was quoted at 22c 
Thursday, 20-degree at 28c, and 15- 
degree at 29c, all unchanged. 





Kunrty Kate 


METAL SPONGES 
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fa 
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VEGETABLE OILS 


Thursday, September 1, 1949. 








The market developed a definite weak- 
ness early, which was expanded sharply 
by midweek, following the trend in cot- 
tonseed oil and soybeans. Declines of 
% to 1c were registered. Trading was 
limited, with both small and large re- 
finers participating in the overall buy- 
ing. Belgium entered the market Thurs- 
day and procured 100 metric tons of 
cottonseed oil for immediate shipment, 
influencing a firmer market. 

SOYBEAN OIL: Demand for product 
was somewhat expanded; however, 
trading was light following the decline 
early this week. Trading Monday for 
spot shipment was reported at 12%c. 
Straight September was reported sold 
at 11%c, with more offered on this 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.0.b. millsx 

WOE 6 adcont seeseese cee 134ypd 

8 Se 134ypd 

MED. actesiv'ostcocdnena 134b 
Soybean oil, in tanks, f.o.b. mills, 

OO Ey ay age gp l24ypd 
Corn oil, in tanks, f.o.b. mills hn 
Coconut oll, Pacific Coast... 1644n 
Peanut oil, f.0.b. Southern points 1744@18n 
Cottonseed foots 

Midwest and West Coast. 2 

Fast : 2 

Prices f.o.b. Chgo. 
White domestic, vegetable 2u 
White animal fat 20 
Milk churned pastry 25 
Water churned pastry 24 


INTEGRITY Counts in PUMPS, too & 


This 


Truly Great 


AURORA 
TYPE OD 
CENTRIFUGAL 
PUMP 






for 
general water 
supply, for mu- 
nicipalities, in- 
dustrial establish- 
ments. 


fugal Pump. 
also for 







nf NF Split 
Double Suction, Single Stage Centri- 


basis. Later trading came to light at 
lower prices, with 12c paid. By mid- 
week, a firmer tone was in evidence with 
bids of 12%c noted. Thursday’s quoted 
price was 12%c paid, % to 1c below 
last week. 

CORN OIL: No material change was 
reported. Product for spot was quoted 
throughout the week at 15c nominal, 
while straight September was reported 
sold at 14%c. Trading was light. The 
quoted price Thursday, was 15c¢c nomi- 
nal, down Ic. 

COCONUT OIL: Only nominal quota- 
tions were obtainable. Trading was re- 
portedly at a standstill. Early quota- 
tions came to light at 15@16c for spot 
and first half of September at 14%@ 
15%c. Copra was somewhat easier. 
Some buying interest was reported 
about midweek on the West Coast at 
$167.50 but no sales were reported. The 
closing price Thursday was 16%c, a 
decline of %c from last week. 

PEANUT OIL: Very little activity 
was reported, and a nominal market 
prevailed in most part. Product for 
spot delivery was offered at 19c, while 
October was offered.at 14c. Thursday’s 
quoted price was 17%@18c, down ‘ce. 

COTTONSEED OIL: The market in 
crude cottonseed oils was weak. Prices 
declined 1%c on all grades. Some 
strength was noted following the ex- 
port inquiry, resulting in about a %ec 
increase by midweek. Trading at the 
lower levels was relatively thin. Some 
limited trading in Texas was reported 


at 13c, and Valley was quoted at 13%c 
nominal. Oil for September was quoted 
at 12%c and October at 12c nominal. 
Valley and Southeast were quoted 
Thursday at 13%c paid and Texas at 
13%¢c bid. 

The closing quotations in the N. Y. 
futures market were: 


MONDAY, AUGUST 29, 1949 





Open High Low Close Pr. cl 
Sept 15.80 15.80 14.70 16.20 
Oct 14.500 14.50 13.85 14.70 
Dex 13.45 13.63 13.30 13.70 
Jan *13.40 ° ;. 13.65 
Mar *13.15 13.16 13.15 13.35 
May *13.05 13.20 13.20 13.21 
July "12.00 13.20 13.20 13.20 

Total sules: 319 contracts 


TUESDAY, AUGUST 30, 1949 


Sept 14.90 15. 4 14.90 15.30 14.70 
Oct 14.00 14.3 13.88 14.25 13.90 
Tbe *13.46 13 ro 13.43 13.67 13.30 
Jan *13.40 *13.65 13.25 
Mar. ...a..°18.20 13.53 13.45 *13.50 18.15 
May ».*13.10 ° ‘ *13.28 13.10 
July *13.10 : *13.26 §=618.10 
Total sales: 262 contracts 
WEDNESDAY, AUGUST 31, 1949 
Sept 15.80 15.85 15.40 *15.90 15.30 
Oct 14.35 14.00 14.20 14.45 14.25 
» Dew *13.65 13.70 13.55 13.78 13.67 
Jan "13.065 *13.73 13.65 
Mar *13.45 *13.51 13.50 
May *13.30 *13.30 13.28 
July *13.25 *13.30 13.26 
Total sales: 127 contracts 
THURSDAY, SEPTEMBER 1, 1949 
Sept *15.75 15.90 15.83 15.83 15.00 
Oct 14.45 14.48 14.438 14.46 14.45 
Dex *13.60 13.75 13.67 13,74 13.78 
Jan *13.40 18.7 13.71 13.71 13.73 
Mar *13.30 *12.52 13.51 
May *13.20 *13.43 13.30 
July *13.10 13.40 13.40 13.40 12.30 
Total sales: 43 contracts 
*Bid 
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»»e REDUCE COOKING COSTS 
| «eeBY FAST GRINDING! 





PACKERS 
© RENDERERS 


handling conden- 
ser circulating 
water, wash wa- 
ter, liquids in pa- 
per mills and dis- 
filleries, chemical 
solutions, oils in 


The ultimate in design and perfection—type 
O D pumps—in capacities to 4,000 G.P.M. 
and heads to 300 ft.—are accessible, com- 
pact and lasting. The horizontally split-case 
type of design permits removal of upper 
half of casing without disturbing suction or 
discharge. The impellers and water channels 





are streamline desig to flow 


resistance and avoid turbulence, cavitation 





oil fields and re- ia 
fineries, irriga- Distributed by | INCREASE YOUR RENDERING PROFITS! 








* and consequent corrosion and erosion. 
a lei E THe Reduce fats, bones, corcasses, etc. to uniform size 
Write for Ser mat pthc a . capacity o GLOBE for thorough efficient cooking. Ground moterials 
' ‘ » . * . 
CONDENSED quirements (up to 150 G.P.M.). Wide COMPANY | ‘eavire less cooking time, consequently you save 
CATALOG operating range characteristics. No | power, steam and labor. 
wggee fabricating” ,_ Ky Fy Only | 4000 S. Princeton Ave. | Staggered, angled knives cut clean, fast. Overhead 
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HIDES AND SKINS 





General movement in packer hides 
broad this week—Good trading all 
descriptions at steady prices—Tanner 
demand continues—Packers sold up, 
and in good pesition—Heavy native 


cows firm—Calfskins sold 2¥%c up. 


Chicago 


PACKER HIDES: Large packer hide 
trading this week was the most exten- 
sive for some time past. Trading was 
very broad in character, and only ex- 
light Texas steers and native bulls were 
excluded from the wide list of of re- 
ported sales. Early this week it ap- 
peared that a weakness was -evident; 
however, the market in future hides 
strengthened and tanner buying interest 
was revived at current steady prices. 
Offerings were liberal and in general 
included hides of current salting and a 


large percentage into September take-. 


off. One packer reported a small pack- 
age of heavy Texas steers of prior to 
July salting sold at 1c under market. 

All-light native steers sold at 25%c, 
while a small lot of ex-lights sold at 
29c. Heavy native steers moved at 
23%c. Butt brands and Colorados were 
reported at 19%c and 19c, respective- 
ly, and heavy Texas at 19%c. Light 
Texas steers again sold at 22c. Light, 
heavy native steers and branded cows 








Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 

DESCRIPTIVE FOLDER 

e 
Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Tloists to work 
as soon as delivered. 
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sold freely at steady prices. However, a 
firm tone was registered on the heavy 
weights and demand for this selection 
was considered better than in previous 
weeks. According to reports, approxi- 
mately 135,000 hides were sold during 
the first four days. 


A total of 15,500 all-light native 
steers, sold from several quarters, 
largely August and September takeoff, 
origin, Albert Lea, Cedar Rapids, and 
river points, at 25%c, Chicago basis. 
One packer sold 1,000 ex-light native 
steers at 29c, August salting, basis 
Chicago. Three packers sold a total of 
18,700 heavy native steers, August and 
September salting, origin Albert Lea, 
Cedar Rapids and Chicago, all at 23%c, 
Chicago basis. 

Trading in butt brands, Colorados and 
heavy Texas steers was moderate this 
week. However, interest developed late 
and the possibility of further sales is 
evident. Early this week one packer sold 
1,300 heavy branded steers, origin Des 
Moines, at 19%c for the butt brands, 
and 19%c on the Colorados, Chicago. 
About midweek one packer sold 2,600 
Kansas City, Cedar Rapids and Denver 
Colorados, August forward takeoff, at 
19%c, and 1,350 Cedar Rapids and S. 
Omaha butt brands at 19%c, basis Chi- 
cago. Sale of about 10,000 branded 
steers, Colorados and butts, at current 
prices was reported. Another sale in- 
volved 3,500 August forward branded 
steers, largely Colorados, at 19%c, Chi- 
cago basis. The Association sold 1,200 
of the same at identical prices. One 
outside packer sold 2,500 Colorados, Au- 
gust takeoff, at 19%4c, Chicago. A mixed 
lot of current and back-salted heavy 
Texas steers was reported at 18%c for 
those salted prior to July, and those of 
July forward, at 19%c, Chicago. Two 
packers sold total of 5,300 light Texas 
steers, August and September salting, 
at 22c, Chicago basis. 

A broad and sizable trade was re- 
ported in light, heavy native cows and 
branded cows, totaling in excess of 60,- 
000 hides. Tuesday the Association sold 
1,500 August light native cows at 23%c, 
Chicago. One packer sold 2,000 St. Paul 
light native cows at 24%c, Chicago. 
Another packer sold two lots, totaling 
5,500 of the same description, August 
and September takeoff, at 25%c, for the 
river points and 24%c, f.o.b. St. Paul. 
A total of 7,000 of the same selection 
sold in another quarter at 25%c for the 
river points, and 23%c, Chicago. Still 
another packer about weekend sold 
6,400 light native cows, August for- 
ward takeoff, at 25%c for Kansas City 
and Omaha, 24c for St. Paul, and 24%ec 
for light averages at Omaha, all Chi- 
cago basis. Weekend trading on 1,200 
Chicago light native cows, August take- 
off, sold at 23%c. One outside packer 
sold 1,500 of the same, origin Sioux 
Falls, at 24%c, Chicago basis. 

Five distinct sales of 9,200 heavy 
native cows, all August and September 


N. Y. HIDE FUTURES 


MONDAY, AUGUST 29, 1949 





Open High Low Close 
Game. .cciscce 18.70b 18.91 18.80 18.85 
ee 19.25 19.00 19.12 
Mar. ..ccecc sk 19.21 19.01 19.03 
MD cob angms 19.00b pad be0ct 18.90 


Closing 15 to 25 points lower; sales 61 lots. 


TUESDAY, AUGUST 30, 1949 


Sept. ........18.80 19.30 18.80 19.25b 
DGG socevces 18.80b 19.50 19.25 19.50 
BE. ore wana 18.80b 19.50 19.10 19.48 
PURO ociscees 18.65b : ; 19.35 


Closing 38 to 45 points higher; sales 55 lots. 


WEDNESDAY, AUGUST 31, 1949 


Mept. ........39.15b 19.70 19.50 19.70b 
Dec. ........19.50b 19.95 19.65 19.95 

BEG, 260.0 ccs 19.82 19.60 19.80b 
June ........19.45b eee o0'on 19.65b 


Closing 30 to 45 points higher; sales 67 lots. 
THURSDAY, SEPTEMBER 1, 1949 


Sept | 20.00 19.70 19.87b 
Dee, eee F 20.18 19 90 20.10b 
Mar. ........19.80b 20.10 19.97 20.00b 
eee 19.65b aden 8 19.85b 
Closing 15 to 20 points higher; sales 54 lots. 
FRIDAY, SEPTEMBER 2, 1949 
Gant, sicecce 19.80b 20.14 19.82 20.10 
Rs acceevwnd 20.10b 20.30 20.00 20.30 
Mar, .......aeeD 20.15 20.00 20.15 
PER s cs0nsKe 19.85b 19.85 19.85 19.90b 


Closing 5 to 23 points higher; sales 97 lots. 





takeoff, moved from several points, viz; 
Cedar Rapids, Omaha, Chicago and 
river points at 22%c, Chicago basis. One 
lot of same description sold at 22%c, 
f.o.b. river point. 

Late last week one packer sold 2,000 
August branded cows at 21c, basis Chi- 
cago. Early, another packer sold 1,500 
Oklahoma City, light average branded 
cows at 21%c, Chicago basis. The Asso- 
ciation about midweek sold 1,200 of the 
same at 21c. Several packers sold total 
of 23,000 branded cows about weekend, 
all August and forward takeoff, from 
various shipping points, at 21c, basis 
Chicago. 

Only meager interest was recorded 
in the packer bull market. Again, steady 
prices were being quoted and offerings 
were of light dimensions. Only one sale 
came to light which involved 800 Fort 
Worth branded bulls at 15c, f.o.b. Na- 
tive bulls were quotable at 17c and 
brands at 16c, nominal. 


OUTSIDE SMALL PACKER: Activ- 
ity in the large packer market had its 
effect in outside small packer trading. 
While heavy hides were not in demand, 
offerings were revealed at 20c on 
weights of 50 Ibs. and up. Only limited 
trading came to light. Tanner interest 
was primarily directed to light weights, 
with reported sales on 42/44 lb. aver- 
age weights at 23c. Rumors of 23%c 
could not be confirmed. 

Very little activity was registered in 
the country hide market. Prices were 
unchanged and steady. 

PACIFIC COAST: Trading in west 
coast hides was at a standstill. Last 
trading was negotiated on the basis of 
17¢ for steers and 19c on cow hides, flat 
basis. Last week approximately 14,000 
hides sold this basis. 

CALF AND KIPSKINS: The market 
in calfskins continued in a firm posi- 
tion, with some sales reported on light 
weight northern natives at 2%c higher. 
In some quarters it was felt that prices 
would level off at the quoted prices. 


Early this week one packer sold total 
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of 7,000 northern heavy calfskins at 
52%c, and 4,500 light weights at 65c. 
Another packer sold approximately 12,- 
000 St. Paul and Milwaukee light weight 
northern native calfskins at 65c, and 
the heavy weights at 52'%c. 


Little activity was recorded in the 
kipskin market. One packer sold 3,500 
Nashville, native kips at 50c, and the 
overweights at 45c, which was steady 
with previously reported sales. 

SHEEPSKINS: The market on sheep- 
skins continued strong, with a diversi- 
fied buying interest registered in sev- 
eral quarters. Trading was reported at 
quoted levels in some instances, and in 
others at better than previously re- 
ported sales. No. 1 shearlings advanced 
this week and were quotable at $2.75@ 
3.15 each, No. 2s at $2.00@2.15, and 
No. 3s, which are in very short supply, 
at $1.65@1.70 each. Fall clips were 
quoted Thursday at $3.00@3.25 each, 
and were included in several mixed cars 
at this price range. 

Spring wool lambs were reportedly 
quotable at $2.90@3.00 per cwt., live 
weight. No material change was noted 
in the pickled skin market. Some talk in- 
dicated that trading was negotiated on 
the basis of $11.50@12.00. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 27, 1949, were 
5,877,000 lbs.; previous week, 5,482,000 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The live hog top Friday was $22.10; 
the average, $19.55. Provision prices 
were quoted as follows: Under 12 pork 
loins, 54% @56; 10/14 green skinned 
hams, 49%; Boston butts, 38@39%; 
16/down pork shoulders, 35@36; 3/down 
spareribs, 40@41; 8/12 fat backs, 10; 
regular pork trimmings, 22@24; 18/20 
DS bellies, 25; 4/6 green picnics, 24%; 
8/up green picnics, 25%. P.S. loose lard 
was quoted at 13.00a and P.S. lard in 
tierces at 13.00ax. 


Cottonseed Oil 
Closing futures quotations at New 
York were: Sept. 15.75b, 15.85a; Oct. 
14.35; Dec. 13.60-65; Jan. 13.55b, 13.75a; 
Mar. 13.45b, 13.55a; May 13.30b, 13.40a; 
July 13.30b, 13.40a. Sales 46 lots. 


lbs.; same week 1948, 4,579,000 Ibs.; 
1949 to date, 234,884,000 lbs.; cor- 
responding period a year earlier, 227,- 
104,000 lbs. 

Shipments for the week ended Au- 
gust 27 totaled 5,450,000 lIbs.; previous 
week, 5,041,000 lbs.; same week last 
year, 5,735,000 lbs. 1949 to date, 170,- 
522,000 Ibs.; corresponding period 1948, 
163,849,000 lbs. 








CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 

Sept. 1, "49 Week 1948 
Nat. strs. .....284%@25% 24 @25% @29% 
Hvy. Tex. stra. @19% @19% @26 
Hvy. butt 

brnd'd strs... @19% @19% @26 
Hvy. Col. strs.. @19% 19% @19\ @25% 
Ex-light Tex. 

Gs -eneseses @26n @26% @28% 
Brnd'd cows... @21 @21 p25, 
Hvy. nat. cows.22% @23% 22% @23% 24 G30 
Lt. nat. cows..28%@25% 24 @25% 27% 
Nat. bulls .... @lin Tr @18%n 
Brnd"a bulls... @16n £16 @17T%n 
Calfskins, Nor.52%@65 50% B62y @55 
Kips, Nor. nat. @AT%n 47% @37% 
Kips, Nor. brnd @45n as @35 
Slunks, reg. .. @2.45 @2.35 2.25 
Slunke, hris... @i @i5 1 obi 10 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all wts...19 


@22 19 @22 23 @25 
Brnd'd all wts.18 @21 18 @21 22 @24 
Nat. bulls .....14 @15 14% @15n 15 @15% 
Brnd'd bulls...13 @l14 13%@14n 14 @14% 
Calfskings ..... 41 @43n 41 @43 38 @40 
Kips, nat. ....35 @36n 35 @36 27 @2s 
Slunks, reg. ...1.50@1.75n 1.50@1.75 @2.00 
Slunks, bris. .. @iin W @iT5n @tm 


All packer hides and all calf and kipskins quoted 
on trimmed selected basis: small packer hides 
quoted selected, trimmed; all slunks quoted flat 


COUNTRY HIDES 


Allweights ....16%@18n 16% @18 19 @20 
Bulls ° @12n @i2n 12 @13 
Calfskins .....25 @27n 25 @27 26 @2Zi 
Kipskins ......23 @24n 23 @2 21 22n 


All country hides and skins quoted on flat trim 
med basis 


SHEEPSKINS, ETC. 
Pkr. shearlgs., 
No.1. 2.75@3.15 


Dry pelts ..... 20 
Horsehides 


2.75@3.00 3.50@3.75 
@3in 2Y @ihin 27 @28 
10.50@ 10.75 10.50@10.75 9.75@10.25 








STAINLESS | 
STEEL | 


Adelmann Ham Boilers 


Prugeried 


in this 


superior metal. Life-time 


now available 


VO BATT ALA 


GREASE-PROOF PARCHMENT 


ZL) BACON PAK LARD PAK 
SYLVANIA CELLOPHANE « GLASSINE 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION: 


Office and Factory, Port Chester, N.Y. * Chicago Office, 332 S. Michigan Ave., 4 










































Eastern Representatives 
SHIPPERS 

OF VINCE J. SCHMITZ ROY WALDECK 

400 F St. N. W. 443 Brood 
MIXED CARS THE HAM WITH A Washington 4,D.C. Newark, N. J. 
OF REPUTATION FOR A. 1. HOLBROOK = M._: WEINSTEIN 
PORK, BEEF SATISFACTION 6 ome setinuies 
AND PROFIT! N.Y. Philadeiphia, Pa. 

AND 

STANDARD WESTERN 
provisions | KREY PACKING COMPANY Jou conranr sxx commun 

ESTABLISHED 1882 tow Dtaren, Stdocpes. 

ST. LOUIS 7, MISSOURI 
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LIVESTOCK MARKETS cy sor 





Pay Less for Livestock 
and Get Greater Yields 
In July, "49 than in "48 


The avérage live weights of the 1,090,- 
000 cattle, 501,000 calves, 3,165,000 hogs 
and 976,000 sheep and lambs slaugh- 
tered under federal inspection during 
the month of July 1949 were reported 
by the U. S. Department of Agriculture 
as follows: 


July 1949 July 1948 
OGD co vbsceens ae 964.2 
SEE hp Vance esneesss en 





995.6 
DE Ss cecteone cane’ s 812.6 
ST ccupetedarqpeccees 951.3 
ORRVES scccccscecs céatovesss Gane 
ee erry “<< aoe 
Sheep and lambs.......... ? 80.5 


*Also included with cattle 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. of livestock during July 
1949 and July 1948: 


July 1949 July 1948 


Cattle .... ‘ $21.29 $26.01 
Steers® ..... 24.32 31.91 
Heifers* ... nese 22.80 
Cows® .:. Tee ea 15.40 
RIVED oc csccces 22.09 


I ts a aa wa 9 a nade 18.47 
Sheep and lambs. . 





*Also included with cattle 


The dessing yields of livestock 
slaughtered during July 1949 and 1948 
(per 100 lbs. liveweight), were as fol- 
lows: 


July 1949) July 1948 


OGRE. icvcccrvvss Tor 55.0 52.5 
eT BPP eo ee re" 56.0 55.8 
PCT Ce Pre cee Peres 76.3 75.7 
Sheep and lambs........... 47.2 46.7 
Lard per 100 Ibs....... yeuen 15.1 14.4 
Lard per animal....... nae 25 40.1 


*Subtract 7.0 to obtain reported packer style aver 
age. 

The average dressed weights of the 
livestock during the two months slaugh- 
tered were as follows: 


July 1940) July 1948 


Cattle ..... os bee 530.3 $85.7 
eee eens ; 124.7 125.4 
MD nGipudanaaseeret.ces ' 215.0 212.9 
Sheep and lambs........... 42.2 12.0 


Announce Moderators and 
Judges for the National 
Barrow Show Sept. 14-17 


Moderators of the National Barrow 
Show, to take place September 14 to 17 
at Austin, Minn., will be H. G. Zavoral 
and E. L. Quaife, well-known extension 
swine husbandmen of the University of 
Minnesota and Iowa State College, re- 
spectively, the show headquarters has 
announced. Both have had more than 20 
years experience studying hog raising 
problems and speaking to farm groups. 
They, along with others in the show, will 
make running comments during the se- 
lection of 56 barrows from 2,600 or so 
to be entered in the carcass contest the 
evening of September 14. 

Judges will place the barrows alive, 
but these placings will in no way affect 
carcass results. Six barrows will be per- 
mitted in the carcass judging from each 
of the Berkshire, Chester White, Duroc, 
Hampshire and Poland China breeds; 
four barrows from each of the Here- 
ford, OIC, Tamworth and Yorkshire 
breeds; and a total of ten barrows from 
other breeds, grades or crossbreds. 

The cuts from the carcass of each 
barrow will be graded and dollar values 
assigned to the various grades. Prices 
used in computing values will be Chicago 
carload pork prices for the 12-month 
period preceding the show. 

The committee judging the carcasses 
will consist of L. E. Kunkle, Ohio State 
University; Fred J. Beard, U. S. De- 
partment of Agriculture; W. J. Loeffel, 
University of Nebraska; D. L. Mackin- 
tosh, Kansas State College, and Harry 
Spahn, Geo. A. Hormel & Co. 


The University of Minnesota exhibit 
will deal with the problem of lard in 
corn belt hog raising and will demon- 
strate that although in the past lard 
sold for more than the price of the live 
animal and therefore was an upping 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection in July 
was reported by the USDA: 


July June July 





1949 1949 1945 
Per Per Per 
cent cent vent 
Cattle 
Steers 55.4 o8.2 
Heifers ... 9.8 5.6 
CO oo 0.008 das 30.4 28.4 
Cows and heifers re 37.0 
Bulls and stags. > 4.4 4.8 
Canners and cutters! 11.8 19.9 
Hogs 
Sows .. w.4 27.7 31.8 
Barrows and gilts... 588 71. 66.9 
Stags and boars s s 1.3 
Sheep and lambs 
Lambs and yrigs 80.0 83.5 83.7 


Sheep eses 11.0 16.5 16.3 


‘Included in cattle classification 


POULTRY CANNING IN JULY 


The July 1949 total of 10,299,000 lbs. 
of poultry canned or used in canning 
was 18 per cent under the 12,490,000 lbs. 
used in the same month of 1948, ac- 
cording to the Bureau of Agricultural 
Economics. The cumulative amount used 
in the first seven months of this year 
was 74,834,000 lbs., compared with 85,- 
898,000 lbs. in January-July 1948, a de- 
crease of 13 per cent. 


LIVESTOCK CAR LOADINGS 


A total of 10,663 cars was loaded with 
livestock during the week ended August 
20, 1949, according to the Association of 
American Railroads. This was a de- 
crease of 268 cars from the same week 
a year earlier, and a decrease of 1,472 
cars from the week in 1947. 





factor in its price, in the last several 
years lard has been selling at 40 per 
cent of the price of the live animal and 
is therefore a depreciating factor. 





* Pivestock Ruying 


can be PROFITABLE 
and CONVENIENT 


Trey we 


KENNETT-MURRAY 


tivesTOcme BUTING SEBAVICE 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 





Order Buyer of Live Stock 
L. H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 











LAFAYETTE, IND. 





LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


8 MIDDLE ST., WEST SMT HFIELD, LONDON E. C. 1, ENGLAND 





in Great Britain 


: Eftseace, Londen) 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
August 31, 1949, reported by the Production & Marketing Ad- 
ministration: 


HOGS (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARKOWS AND GILTS 


Good and Choice: 


120-140 Ibs.. $15.75-17.75 $15.00-18.00 8... cwee Giee s 
140-160 Ibs.. 19.00 17.50 2 


160-180 Ibs.. 50-20.75  19.00-2 
180-200 Ibs... : 
200-220 Ibs... 
220-240 Ibs. . 
40-270 Ibs... 
270-300 Ibs.. 
300-330 Ibs. . 








330-360 Ibs 19.00 18.25-1 20.00 

Medium: 

160-220 Ibs. T.25-21.00 17.50-21.00 18.00-21.25 18.25-21.50 
SOWS: 


Good and Choice 





270-300 Ibs.. 18.50-18.75 O0-19.50 19.50-20.50 
300-330 Ibs.. 18.50-18.75 00-19.5 19.50-20.50 
330-360 Ibs.. 17.75-18.75 2h 19.00-19.75 
360-400 Ibs.. 16.50-18.25 18.00-19.25 
Good: 

400-450 Ibs... 15.25-17.00 16.25-17.25 16.50-18.75  17.00-18.50 
450-550 Ibs... 14.00-16.75 14.50-16.500 15.00-17.50  16.50-17.25 
Medium: 

250-550 Ibs . 13.00-18.25  TS.00-18.000 14.50-19.00 1600-10. 75 


VIGS (Slaughter): 
Medium and Good: 
90-120 Ibs...... 13.00-16.25 14.00-16.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs.. 
900-1100 Ibs... 
1100-1300 Tbs.. 
1300-1500 Ibs 










50-28.75 28.75-29.7: 
00-28 50 


Us O20 





STEERS, Good: 
700- 900 Ibs... 
900-1100 Ibs... 
1100-1300 Ibs 
1300-1500 Ibs. 


> 25.50-: 
0 26.00-2 
50 25.75-2 
00 25.50- 





STEERS, Medium: 
700-1100 Ibs.. 18.50-24.25 18.50-26.00 16.50-25.00 18.50 
1100-1300 Ibs.. 18.50-24.00 18.50-26.00 16.50-25.00 18 50-2 





STEERS, Common: 


700-1100 Ibs... 16.00-18. 50 1675-1850 15.00-16.50  15.58-18.50 LO.0-IS 30 
HEIFERS, Choice 
600- 800 Ibs. . 27.25-28.50 27.75 26.0: 





800-1000 Ibe... 27.00-28 0 


HEIFERS, Good: 
600- 800 Ibs... : 
800-1000 Ibs..... 23 





TH 24.50-26.00 





7 24.50-26.00 

IIEIFERS, Medium: 

500- 900 Ibs... 18.00-24.25 1S 0-25 16.25-24.00 1800-24 17. 24a 
HEIFERS, Common: 

500- 900 Ibs..... 16.00-18.00 16.50-18.50  14.50-16.25 15.00-18.00) 1500-1750 
COWS (All Weights) : 

Cl er . 16 15.00-16.50 16.00-17.50 16.00-17.50 
Medium ...... i) 14.00-15.00  14.50-16.00  14,00-16.00 
Cut. & com 13 2.50-14.25 13.00-14.50 12.50-14.00 
Canners .. 11.00-13.25 12.25-13.25 10.50-12.50 11.75-13.00 11.00.1250 
BULLS (Yrlis. Excl.), All Weights 

Beef, good ...... 17.00-18.50 18.50-: 17.00-18.00 7.00-18.00 


. good ... 17.50-18.75 19.75-2 
ze, medium. 16.50-18.00 18.00 
Sausage, cut. & 


17.00-18.00 
15.50-17.00 





3.00-17.00 


com. .. . 14.00-16.50 14.50-18.00 13.00-15.50 14.25-16.50 13.00-16.00 
VEALERS, All Weights 
Giood & choice... 24.00-29.00 26.00-28.00 23.00-25.00 23.00-26.00  26.000-28.00 
Com. & med.. 17.00-24.00 21.00-26.00  17.00-23.00  17.00-23.00 20.00-26.00 
Cull, 75 Ibs. up.. 13.00-17.00 17.00-21.00 13.00-17.00) 14.00-17.00 14.00-22.00 
CALVES (500 Ibs. down): 
Good & choice 23.00-26.00 21.00-25.00 19.00-23.00 22.00-24.50 21.00-24.00 
Com, & med 17.00-23.00 = 15.00-21.00  15.00-19.00  17.00-22.00  15.000-71.00 
Cull 13.00-17.00 13.00-15.00 12.00-15.00 123.00-17.00 13.00-15.00 


SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Spring): 
Good & choice* 





24.00 22.50-23.50 22.50-2: L300 
Med. & good*.... 20.50-22.50 20.00-22.00 20.00- 21.00 
Common ....... 16.00-20.00 =15.00-19.50 17.00 17.00 
YRL. WETHERS (Shorn) 
Good & choice*.. 20.00-21.50 19.50-20.75 
Med. & good* 16.50-19.50 16.00-19.50 


EWES (Shorn): 

Good & choice*.. 6.50- 8.50 8.00- S00 S.00- S50 7.50- 8.50 S00. 9.00 

Com. & med..... 6.00- 7.50 6.00- 7.50 6.50- 7.75 6.50- 7.50 6.50- 7.50 

‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre 
sent lots averaging within the top half of the good and the top half of the medium 
gcrades, respectively. 
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in name... 


high grade in fact! 











ATTENTION PACKERS! 


Let us buy cattle and hogs for you on the South's fastest 
growing market. We are serving mony satisfied packers. 
We will be glad to give references. Write or call. 


BURNETTE-CARTER CO. 


SOUTH MEMPHIS STOCK YARDS 


MEMPHIS, TENN. 


P. O. BOX 2354 


- Phone 9-7726 5¢ soro staTiON 








finer Flavor trom the Land O'’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowo 
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FREE Data on 





Batch Cleaning 








Your Meat Trolleys 





EAD how you can clean and 

de-rust 500 meat trolleys— 

in one hour! Recent Oakite Re- 

search has resulted in speeding 

up this job. . . in lowering handl- 
ing costs. 


Facts about this assembly-line 
Oakite Technique for batch- 
cleaning trolleys are yours FREE 
in the Oakite Service Report 
shown above. Report gives you 
detailed 
grams for cleaning, de-rusting, 
lubricating and 
your trolleys for smoother opera- 


instructions and dia- 


rust-proofing 


tion . . . longer service life. Tells 
how Oakite trolley cleaning 


eliminates time-consuming hand- 
scrubbing ... minimizes danger 
of carcass contamination. 


Send to Oakite Products, Inc., 
20A Thames St., New York 6, 
N. Y., for your copy of Oakite 
Service Report F-6581. No ob- 
ligation. 


Technical Service Representatives in 
Principal Cities of U.S. and Canada 


OAKITE 


1 Cle aning 


¢ ralize 


METHOOS SERVICE 








r 








Veal, Lamb a 


NEW YORK 14—Herbert Ohl, 441 
PHILADELPHIA 23—Earl McAda 








THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY”’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C. J. Osborne, 3919 Elmwood Road. 
F. Sternheim, 2931 Weymouth Rd., Shaker Heights, O. 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 


PITTSBURGH—R. H. Ross, Box 628, Santiago Rd., Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. w. 


nd Provisions 


W. 13th St. 
ms, 701 Callowhill St. 

















ORIGINAL PHILAD 
HAMS +» BACON 








ELIN’S 


LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


ELPHIA SCRAPPLE 


INCORPORATED 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended August 27, 1949. 








CATTLE 
Week Cor. 
ended Prev. week, 
Aug. 2 week 1948 
Chicago t..... 22,893 24,040 17,427 
Kansas Cityt.. 24,161 26,454 22,395 
Omaha*t ..... 19,916 23,234 17,804 
East St. Louist 7, 9,458 9,67 
St. Josepht.... 10,555 10,795 9,332 
Sioux CityT... 10, 917 11,122 7,574 
Wichita*t .... 5,540 4,259 6,687 
New York & 

Jersey Cityt. 7,204 6,782 5,581 
Okla. City*t... 7,825 8,943 9,004 
Cincinnati§ ... 4,511 4,781 5,119 
Denvert ...... 204 7,086 7,561 
St. Paulg...... 17,850 16,010 13,997 
Milwaukeet . ee 8,548 3,268 

_ ere 147,663 156,512 135,425 

HOGS 
Chicagot 32,882 34,141 22,058 
Kansas Cityt.. 12, 273 10,468 6,713 
Omahat ...... 27,779 22,827 15,133 
East St. Louies 22.348 20,230 10,438 
St. Josepht.. 3.15 1 «13,251 8,481 
Sioux CityT.. 9,678 10,068 
Wichitat ..... 3,958 3,039 





New York & 











Jersey Cityt. 38,353 32,804 23,533 
Okla. Cityt... 9,049 7,810 5,600 
Cincinnati§ ... 13,137 13,016 9,150 
Denvert ...... 8,306 7,713 6,010 
, i 30,442 25 2, 
Milwaukeet ... 4,877 3,134 

eee 224,565 206,473 136,169 

SHEEP 

Chicagot ..... 10,261 12,031 
Kansas Cityft.. 11,194 15,329 
Omahat ...... 13,559 17,331 
East St. Louist 10,257 ,06 10,176 
St. Josepht.... 9,063 8,135 12,142 
Sioux Cityf.... 6,529 4,165 4,140 
Wichitnt ..... 1,454 1,389 1,400 
New York & 

Jersey C styt. 41, = 33,477 37,314 
Okla. Cityt. : 8,277 3,017 
Cincinnati§ . 72 930 
Denvert ...... 16,528 20,317 
St. Paulf...... 2 6,143 8,210 
Milwaukeet ... ene 836 817 

Total . .129,265 110,521 143,154 

*Cattle and calves. 

+Federally inspected slaughter, in 


cluding directs. 
tStockyards sales for local slaughter. 


§Stockyards receipts for 
slaughter, including directs. 


local 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 
Calif., on Thursday, Sept. 1: 
CATTLE: 
Steers, cut. to low med.$16.50@20.00 


Cows, med. & low gd.. 14.50@16.00 

Cows, cut. & com..... 12.50@14.25 

Cows, canner ....... 11.00@ 12.25 
CALVES: 

Med. & low gd $20.00@ 23.50 
HOGS: 

Gd. & ch., 190-260 $22.00@ 23.00 

BOD ccccvccccces . 15.50@17.00 
SPRING LAMBS 

Med. & gd...........321.50@22.00 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, September 1: 
CATTLE: 

Steers, gd. ...... 

Steers, com. & med. ° 

Heifers, med. to gd... 21.00@23.00 

Heifers, cutter ..... ‘ 18.00 

Cows, gd. ........ . 17.50@18.50 

Cows, com. & med..... 14.25@17.00 

Cows, can. & cut...... 12.00@ 14.00 

Dn Gs 34 6s:4 400068 19.00 @20.00 

Bulls, com. & med..... 17.00@18.00 
CALVES: 


. .$23.25@ 25.00 
20.00@ 22.50 








Vealers, med. & ch... .$27.00@30.00 
Com. & med....... 19.00@ 26.00 
GD wecccccécces 12.00@ 19.00 
HOGS: 
Gd. & ch., 180-225... .$22.50@23.00 


Sows, 400 “down . 
SPRING LAMBS 
Gd. & ch.. 


16.50@ 17.25 


.$27.00@27.50 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 25... 4,299 609 9,127 4,324 
Aug. 26... 1,468 381 6,593 1,262 
Aug. 27... 1,237 67 1,297 97 
Aug. 29...15,630 991 9,782 1,008 
Aug. 30... 8,105 587 13,643 3,604 
Aug. 31...11,000 800 9500 2.500 
Sept. 1.... 4,800 700 9,500 2,500 
*Week so 
r .39,835 3,078 42,425 9,612 
Week ‘ago. 36,479 2,696 45,360 14,192 
1948 ...... 20,753 2,902 28,669 9,627 
BOGE we cces 37,924 3,724 34,031 11,087 


*Including 873 cattle, 1,065 calves 
10,312 hogs and 2,885 sheep direct to 
packers. 








SHIPMENTS 
Cattle Calves Hogs Sheep 
Aug. 25... 2,462 14 782 116 
Aug. 26... 1,072 20 1,083 412 
Aug. 27... 358 f 
Aug. 29... 3,144 
Aug. 30... 4,249 
Aug.” = -» 4,137 
Sept. 1.... 2,500 
Week 2 
COP .cace 14,030 
Week ago. . 14,806 
. Fr 8,112 
ee 13,757 
TOTAL AUGUST RECEIPTS 
1949 1948 
Cattle Z 
Calves 
Hogs 3: 
GE ccccccctvssss 53,517 68. 006 
TOTAL AUGUST SHIPMENTS 
1949 194s 
Onthhe .ccccccccees 72,366 30,211 
EOS ccccccccccccs 29,709 29,865 
Sheep .....cceceees 4,363 5,081 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi 


cago, week ended Thursday, Sept. 1 
Week Ended Prev 

Sept. 1 week 
Packers’ purech..... 30,960 
Shippers’ purch.... 5,919 
Wetss scccccsncs 36,879 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended August 20: 
CATTLE 


Week Ended Same Week 
Aug. 20 Last Year 





Western Canada. . 14,283 16, 
Eastern Canada. .14,941 K 
ORE cccctces 29,224 29,413 
HOGS 
Western Canada. .13,895 17,017 
Jastern Canada. .37,598 29,331 
TOO ccvccescat 51, 493 46,345 
SHEEP 
Western Canada.. 6,653 7 
Eastern Canada. .11,393 18, 





Total . 18,046 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended August 20: 


Cattle Calves Hogs* Sheep 
Salable ..... 345 1,763 432 1,028 
Total (incl. 
directs) ...4,943 6,567 
Previous week: 
Salable ... 
Total (incl. 
directs) .4,617 7,801 17,970 16,262 
*Including hogs at 3ist street. 


21,047 25,304 


448 2,849 490 379 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending August 25 


Cattle Calves Hogs Sheep 
Los Angeles. ..8,800 1,825 3,000 400 
No. Portland...3,850 750 1,625 2,925 
San Francisco..1,950 350 2,000 6,356 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, August 27, 1949, as reported 
to THE NATIONAL PROVISIONER: 


CHICAGO 


Armour, 4,070 hogs; Swift, 749 hogs; 
Wilson, 3,891 hogs; Agar, 7,246 hogs; 


Shippers, 5,635 hogs; Others, 16,926 
hogs. 
Total: 22,893 cattle; 1,674 calves; 


32,882 hogs; 10,261 sheep. 
KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour ... 4,311 1,140 2,412 1,761 
Cudahy ... 2,920 1,049 1,131 1,048 
Swift . 8,841 1,604 1,095 3,980 
Wilson ... 1,369 649 1,387 2,264 
Central ... 1,275 oes oes ane 
Others .... 6,425 78 6,248 2,141 
Total ...19,641 4,520 2,273 11,194 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,168 6,448 2,433 
Cudahy 4,987 2,974 2,218 
.. 3 a 4,470 3,985 3,496 
Wilson ...... 3,054 3,108 803 
Eagle ....... 36 aos “60 
Greater Omaha 123 
Hoffman .... 118 
Rothschild ... 486 
TE wxvasscs 161 
Kingan ...... 1,115 
Merchants ... 47 ~~ 
Others ....... ees 10,974 
Total ..... 20,765 27,489 8,960 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,013 1,608 4,698 4,228 
Gwikt ...-- 4,417 2,672 5,388 5,788 
Hunter ... 567 --. 5,899 241 
Heil - 2,136 awe 
rey ..... *- 2,190 
Laclede ae 1,105 
Sieloff .... re en 932 — 
Others .... 4,155 1,320 4,698 1,578 
Shippers .. 6,634 2,285 19,012 649 
Total ... 18,786 7,885 46,058 12,484 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 3,194 722 6,217 4,363 
Armour ... 3,190 741 6,367 1,467 
Others .... 4,487 270 4,208 240 
Total ...10,871 1,733 16,792 6,070 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 4,585 102 4,906 1,509 
Armour ... 3,434 67 5,178 2,097 
Swift ..... 2,776 25 2,694 1,565 
Others .... 241 1 oan vr 
Shippers . .19,047 857 6,833 4,507 
Total ...30,083 1,052 19,611 9,678 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,601 1,290 2,603 1,211 
Guggen- 
heim 428 
Dunn- 
Ostertag. 102 5 
Pe weees 105 me 758 
Sunflower. . 17 ; 66 
Pioneer ... 35 ée0 
Excel ..... 933 ° sen . 
Others .... 2,319 eee 148 243 
Total ... 5,540 1,290 3,580 1,454 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 1,999 564 1,149 330 
Wilson - 1,931 858 1,119 341 
Others .... 215 3 721 ee 
Total ... 4,145 1,425 2,989 671 
Does not include 389 cattle, 1,866 
calves, 6,060 hogs and 1,379 sheep 


bought direct. 
LOS ANGELES 





Cattle Calves Hogs Sheep 

Armour ... 326 139 462 
Cudahy ... 448 ‘ve 156 
Swift ..... 277 256 339 
Wilson ... 244 oes “wa 
Acme ..... 367 1 
BETNS 20-0. 615 1 
Clougherty. 27 eae 535 
Coast 256 sce 349 
Harman 267 oss 
SME ocece 419 18 430 
Union 581 oe eae 
United ... 269 37 463 
Others .... 3,916 903 eo 

Total ... 8,012 1,355 2,734 


CINCINNATI 

Cattle Calves Hogs Sheep 
Gall's be ~ 637 
Kahn's ... ‘ S00 

Lobrey 787 
Meyer .... _— on née <n 
Schlachter. 220 61 . 19 
National .. 438 5 08 28 
Others .... 2,690 1,049 13,920 4,684 
Total ... 3,348 1,115 14,707 5,368 


Does not include 1,087 cattle and 136 
hogs bought direct. 








DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,121 2 2,306 14,977 
BEES 20.00% 1,117 302 1,688 7,184 
Cudahy ... S44 40 2,220 2,329 
Wilson ... 588 ak oes 
Others .... 2, 290 2,546 
Total ... 6,630 900 8,710 26,165 
ST) PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,043 1,877 8,081 2,038 
Bartusch .. 556 cos ove es 
Cudahy ... 1,261 656 cos 2D 
Rifkin 808 35 od oe 
Superior .. 1,924 eee os , 
Swift ..... 6,068 1,726 15,798 1,842 
Others .... 2, 1,346 6,566 2,559 
Total ...17,850 5,640 30,445 7,728 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,288 1,404 955 2,358 
Swift .. 636 790 1,249 3,161 
Blue 
Bonnet. . 392 39 250 
err 442 82 178 
Rosenthal. 352 53 o<6 
Total ... 3,110 2,368 2,632 5,519 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Aug. 27 week 1948* 
Cattle ...... 171,674 170,111 142,610 
BOD scssced 220,902 197,149 151,350 
Sheep ...... 105,552 84,432 108,540 


*Does not include Los Angeles. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., September 
1.—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 


Hogs, good to choice: 
og. § Oe $17.50@20.25 
180-240 Ib. 19.75@21.50 
240-300 Ib. -. 19.50@21.35 
300-360 Ib. . 18.50@20.75 
Sows: 
270-360 Ib. ... 
400-550 Ib. 





-...+.$18.25@19.50 
énen ave 13.50@17.00 


Receipts of hogs 
Belt markets were: 


at Corn 





This Same day 
week last wk. 
estimated actual 

Aug. 26.... 

Aug. 27 .. 

Aug. 2.... 26, 

eee . . .B0,000 

Be, GE +e< . -28,000 

ae . 82,000 


LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending August 27: 


AT 20 MARKETS, Week Ended: 






Cattle Sheep 
Aug. 194,000 
Aug. 3 177,000 
223,000 
1947 ... 189,000 
1946 ... 235,000 
HOGS . Ended: 
Aug. 274,000 
Aug. sanat . .263,000 
SEE vccces - . 194,000 
ae . -232,000 
BOGe eons ctbhtevossdacee . . - 195,000 
AT 7 MARKETS, Week Ended: 

Cattle Hogs Sheep 
Aug. 27.....187,000 221,000 112,000 
Aug. 20.....218,000 211,000 104,000 
1948 ........172,000 154,000 125,000 
1947 ... .. 176,000 196,000 118,000 
1946 .. .-235,000 151,000 147,000 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended August 20 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 
ture as follows: 








GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bi Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto .. TeTTTTT. =|. $23.61 $33.10 $23.09 
Montreal ......... -+. 21,70 22.75 83.95 21.35 
Winnipeg ..... coos SD 21.09 30.85 21.32 
DE hwo s6saaeeles 20.90 19.02 34.45 19.65 
Edmonton . 19.50 19.60 35.10 19.20 
Wey MED i.sccceseeacn 19.00 19.00 380.35 18.80 
Moose Jaw 18.75 18.75 30.35 18.50 
Saskatoon -. 19.00 21.00 30.35 19.30 
Dh snesheace -. 18.55 20.00 30.35 19.00 
Vancouver cosccee See 19.50 sone cee 
*Dominion government premiums not included. 
. © 





This can’t happen to sausage in 
ARMOUR CASINGS! 
Your sausage won't be “tough” because Armour 
Natural Casings protect the freshness—keep 
them juicy and tender... insure inviting good 


looks. The large variety of uniform sizes and 
shapes will fit all of your needs. 


ARMOUR 
AND COMPANY 


Casings Division + Chicago 9, Illinois 








BEEF - PORK- LAMB 
VEAL: OFFAL 
Gale Inguiries Welcome 
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(Receipts reported by the U. 8. D. A., 
WESTERN DRESSED MEATS 


STEER AND HBEIFER: Carcasses 





MEAT SUPPLIES AT NEW YORK 


Production & Marketing Administration) 


BEEF CURED: 
Week ending Aug. 27, 1949. 6,612 
Week previous ........... 14,359 


WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended August 27, as given by the U. S. Depart- 
ment of Agriculture: 








Sheep 
Week ending Aug. 27, 1949. Ne Same week year ago....... 24,709 NORTH ATLANTIC Cattle Calves Hogs & Lambs 
iene Sock pone Sab. “['t! “$431 PORK CURED AND SMOKED: New York, Newark, Jersey City..... 7,294 13,273 38,353 41,833 
“ P . Baltimore, Philadelphia ............ 6,716 1,570 25,871 1,358 
cow: Week ending Aug. 27, 1949. 4 +f 567 
. 27, 1949 1,268 Week previous ........... 1,15 249 NORTH CENTRAL 
woe as a t SEN 1,587 Same week year ago....... 935, 792 Cincinnati, Cleveland, Indianapolis. . 3,350 58,258 7,362 
Same week year ago....... 2,246 LARD AND PORK FATS:t Chicago, Elburn ....-..........++++- 5,280 60,095 16,475 
ats ° P 33.382 St. Paul-Wis. Group’............. 12,591 61,157 . 
BULL: Week ending Aug. 27, 1949. 133,382 St. Louis Area? , 8638 47 132 16 981 
— Week previous ........... 110,008 Sioux eS te te "811 16.503 5219 
Week ending Aug. 27, 1949. 1,099 Same week year ago....... 119,232 Ginnie H Sigs poressccysnceel evese 177 31'068 15°57 
Week previous ........... 823 Dh Adabe babikesed deeded usecne 7 1 31,0 5 5,5 8 
Same week year ago 784 Kansas City . 7,138 25,780 12,816 
A amet LOCAL SLAUGHTER Iowa and So. Minn.* bab aokee 4,166 125,735 25,558 
VEAL: © EE s.5). dec c6wedce 64 ons hes On 4,554 15,040 see 
" ‘ } : SOUTH CENTRAL W EST® pe erb a set ne 11,200 37,228 19,488 
Week ending Aug. 27, 1949. 8,727 CATTLE asenete i , ’ , 
Week previous ...... 13,425 Week ending Aug. 27,1949 7,204 ROCKY MOUNTAIN® ................ 1,149 10,913 20,935 
Same week year ago 11,157 Week previous ..........- 6,782 PACIFIC’ ........ cesses eee eee e eee e es 4,457 26,791 ob 806 
Same week year ago....... 5.581 Grand total ......... 79,448 579,924 223,215 
LAMB: : Total week ago........ tet 81,723 552,898 202,555 
Week ending Aug. 27, 1949. 29,158 CALVES: Total same period 1948........ . 87,723 399,660 266,715 
Week previous ........... 46,449 Week ending Aug. 27, 1949. 13,273 ‘Includes St. Paul, So. St. Paul, Newpert, Minn., and Madison, Milwaukee, 
Same week year ago....... 37,478 Week previous ........... 13,278 Green Bay, Wis. “Includes St. Louis National Stoc kyards, E. St. Louis, IIL, 
. Same week year ago..... 10,965 and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
MUTTON: as City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Week ending Aug. 27, 1949. 2. 165 HOGS: Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Week previous ........... SOS Week ending Aug. 27, 1949. 38,353 Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Same week year ago....... 3 487 Week previous ........... 32,804 ‘Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
- Same week year ago....... 25,533 Worth, Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City. Utah. ‘In 
HOG AND PIG: SHEEP: cludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
Week ending Aug. 27, 1949. 8,807 a ‘ o 41.833 NOTE: Packing plants included in above tabulations slaughtered approxi- 
pan eye TE eel tase be os Aug. 21, 1900. 33477 mately the following percentages of total slaughter under Federal Meat Inspec- 
Same week year ago....... ste eek previous .......-.-- =e tion during July 1949: Cattle, 77.0; calves, 65.2; hogs, 74.0; sheep and lambs, 
PORK CUTS: Same week year ago.... 37,314 83.2. 
Week ending Aug. 27, 1949. -. 405 
Week previous ........... 1,655,494 COUNTRY DRESSED MEATS SOUTHEASTERN RECEIPTS 
Same week year ago....... 1, 136, 668 VEAL: Carcasses 
we as ee} ne Receipts of livestock, as reported by the Production and 
Pe! nD ug. 27, » 828,478 8 8«=—§«._«- SOE PROV IOND «oo oe oon 9,0 te A rar : . . 
Week Seoviae xt a lepalgag 129/393 Same week year ago....... 3,783 Marketing Administration, at eight southern packing plants, 
Same week year ago....... 241,371 HOG: located at Albany, Columbus, Moultrie, Thomasville and 
VEAL AND CALF: vows cating Ans. 27, 1949. } Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
y, 9 ons ee CVIOUB 2. cc ceeenee < . . . . 
aoe 6B Game week pear tee... 3 hassee, Florida, with comparative figures for the previous 
Same week year ago....... 2,440 LaMB AND MUTTON: week and the same week a year earlier, were as follows: 
LAMB AND MUTTON: Week ending Aug. 27, 1949. 125 Cattle Calves Hogs 
Week ending Aug. 27, 1949. 8,011 b eek —- seseceseens A SD DS TB ono cccwscccsecscussesa 1,682 1,199 6,799 
Week previous ........... 2,522 Same week year ago....... 2 Week previous ............. eee pe 1,765 1,018 6,284 
Same week year ago....... 2,166 t+Incomplete. en er ee 2,375 1,779 3,743 








E. J. COYLE 


EXPORTERS «+ BROKERS 





BUTTER © EGGS ¢ CHEESE © POULTRY « PACKINGHOUSE PRODUCTS 








Telephone 926551 


309 Bank of Nova Scotia Building 


Winnipeg, Canada 





EDWARD R. SEABERG 
BROKER — SAUSAGE CASINGS 
BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD, CHICAGO 4, ILLINOIS 


Cable Address: “EDSEA” Chicage ¢ Telephone: WAbash 2-0119 © Teletype: CG 959 














CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





PLANT MANAGER 


Capable of supervising complete operations. Prefer 
business with possibilities for future developments. 
Twenty years with one packer. Age 44. University 

Best of references. Back- 
on request. W-272, THE NA- | able. Will pay top salary. 
TIONAL PROVISIONER. 407 8. Dearborn St., Chi- | NATIONAL PROVISIONER, 407 S. Dearborn St., 


engineering Se 
ground sup 


eago 5, Ill. 


Chicago 5, Il 


SAUSAGE MAKER: Small progressive packer re- 
quires services of sausage maker, thoroughly ex- 
perienced in all phases of processing and manufac- 
turing, capable of producing complete line of qual- 
ity products, able to handle help and operate de- 
partment efficiently. We want the best man avail- W-240, 


WANTED: General manager for a medium sized, 
long established meat packing plant. Must be man 
of broad experience and high executive ability. 
Reply should give full details of background and 
qualifications and should be addressed to Box 

THE NATIONAL PROVISIONER, 407 8. 
Dearborn St.. Chicago 5, Ill. 


KILLING FLOOR foreman wanted. Experienced, 


Write Box W-278, THE 








MANAGER-CONTROLLER: Complete knowledge of 
all packing house operations. 20 years’ experience 
with both small and large packers. Capable of de- 
partmentalizing plant and installing cost system. help. Top salary to right man. 
W-266, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Ill 


SAUSAGE MAKER: 


407 8. Dearborn St., 





SALES MANAGER: 
with plant operating experience. 


it., Chicago 5, Ill. 


Also general plant manager 
Age 38, good 
health and excellent education. Good background. 
Will be available September 15. Address W-277, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 


Must be first class man ca- 
pable of producing full line high quality products. 
Able to work up formulas, figure costs and handle 


Chicago. W-279, THE NATIONAL PROVISIONER, 
Chicago 5, Ill. 


working or non working. Cattle, calves and hogs. 
Top wages for a top man. Must be thoroughly ex- 
perienced and able to teach others. Plant located in 
southern Indiana. Please write giving experience 
70 miles N.W. of and references. W-274, THE NATIONAL PROVI 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


SAUSAGE FOREMAN: One capable of taking com- 








WANTED: 
meat operations, 


Chicago 5, In. 


Man thoroughly familiar with smoked 
hams and curing. Must 
have ability to lead people. Good opportunity for 
right person. Plant located in Texas. W-280, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 


boiled 


plete charge of quality sausage production in me- 
dium sized plant in east. Must be cost conscious, 
able to figure costs accurately and handle labor 
efficiently. Good salary for a man who can earn it. 
State experience fully. W-254, THE NATIONAL 
PROVISIONER, 11 EB. 44th St.. New York 17. N. Y. 











SAUSAGE MAKER: 20 years’ experience. Can take 
complete charge, small or large plant. 
position desired. 38 years old, sober, 
References. W. J. Wilson, 1513 N. 11th St., 


2-1870, Fort Smith, Ark. 


dependable. 


packer. 
Permanent 


Phone 


SALES MANAGER for progressive medium sized 
Aggressive man experienced in sales of 
quality sausage, pork products, beef and veal. Ex- 
cellent opportunity for a producer. State fully past 
experience and references. 
W. Va. 


SAUSAGE FOREMAN: Large independent packer 
wants ambitious young man who has had training 
in sausage manufacture and sausage costs. Perm- 
anent position, good future. W-258, THE NA- 
TIONAL PROV ISIONER, 407 S. Dearborn St., Chi- 


P.O. Box 630, Wheeling, cage &. fl 








DRAFTSMAN: 





SAUSAGE MAKER: Can guarantee satisfaction. 
Desire job with medium or small plant. 
THE NATIONAL PROVISIONER, 407 8. Rv 


t., Chicago 5, 


Mechanical or architectural, fa- 

miliar with packinghouse operations and machinery. 

c Telephone or write, Frank J. Bilek, chief engineer, 

w-2 The Globe Company, 4000 S. Princeton Ave., Chi- 
cago 9, Illinois. Telephone Boulevard 8-2100. 


PLANT SUPERINTENDENT: Must have full 
knowledge of top grade eoumnee production. Good 
opportunity for the right ma New York area 
W-268, THE Basson st PROV ISIONER, 11 East 
44th St.. New York 17. , A 











PLANT superintendent, 25 years’ practical experi- 
on in killing, cutting and all processing opera- 
W-248, THE NATIONAL 
Chicago 5, Il. 


ons. Best references. 
PROVISIONER, 407 8. Dearborn St., 


Page 40 


over 50 years. 
experience preferred. 





44th St., 


GENERAL MANAGER for rendering business, not 
Knowledge of rendering, extraction 
Plant in East. 
experience, references and salary in 
V-256, THE NATIONAL 
New York 17, N.Y. 


GET ACTION 
WITH A “CLASSIFIED” 
IN THESE COLUMNS 


State age 
first letter. 
PROVISIONER, 11 
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—CLASSIFIED ADVERTISING— 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 


ae 2 Sten eek Meenas 
“Position wanted,’‘special rate. minimum 
30 words $3.00, additional words 1 5¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN 


or box numbers as 8 words. Headlines 75¢ extra. 
advertisements 75¢ per line. Displayed, $8.25 per 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





We are 


LOOKING FOR 
EQUIPMENT 
MACHINERY 


Convert idle or unused equipment and 
machinery into ready cash. We will be 
glad to quote you on one unit or a 
whole plant. 


Aaron Equipment Ca. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ili. 
CHesapeake 3-5300 
Single items or complete plants bought and sold. 





MEAT PACKERS—ATTENTION 


2—Anco #261 Grease Pumps, M. D. 
1—Anco Continuous Screw Crackling Press, in- 
stalled one year. 
1—Enterprise #166 Meat Grinder, belt driven. 
1—Steel 2000 llon jacketed, agitated, Kettle. 
12—Stainless jacketed Kettles, 30, 40, 60, 80 gallon. 
—— jacketed Kettles, 20, 40, 60, 80, 100 
allon. 
Used and rebuilt Anderson Expellers, #1, RB, Duo 
and Super Duo. 
a Meat Grinder, type 7E-B, 15 HP 
Moto 
2—Anco *3’x6’ and 1—Anco 4x9 Lard Rolls. 
Send us your inquiries. 


WHAT HAVE YOU FOR SALE? 
Consolidated Products Com any, Ine. 


14-19 Park Row New York 7, 
Phone—BArclay 7-0600 





ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 





SILENT CUTTER: Buffalo No. 43 B, capacity 250 
Ibs. finished weight. Complete with 3 phase, 25 
H. P. motor, reset box and switch. Price $750.00 
F.0.B. Hiawatha, Kansas. Hiawatha Meat Co., Inc. 
Hiawatha, Kansas. 





FOR SALE: One new unused Globe 5x12 cooker, 
$5750.00. One 35 Diamond Hog complete with base 
and 40 H.P. motor, $2750.00. Phoenix Tallow Co., 
P. 0. Box 4131, Phoenix, Arizona. 





FOR SALE: One silent cutter 2 
in new condition. Used twice. Price $1,800 F.O.B. 
Canton, Georgia. FS-281, THE NATIONAL PRO- 


VISLONER, 407 8. Dearborn St., Chicago 5, Il 


250 Ibs. capacity 





FOR SALE: 300 ton John J. Dupps hydraulic press, 
$2,000.00. Good condition. California Extraction 
Company, P. 0. Box 187, Norwalk, Calif. 


EQUIPMENT WANTED 


WANTED: One York refrigeration booster pump. 
Ammonia capacity, 45 tons. At 5” suction and 25 
discharge complete with cooler and gauges. Em- 
pacadora de Ciudad Juarez. S. A. Manuel H. Cabal- 
lero, Apartado Postal No. 219, Ciudad Juarez, 
Chib. Mexico. 











WANTED: Small lard roll for ammonia system. 
Must be complete and in good condition. Hervitz 


Packing Co., 1146 S. Cameron St., Harrisburg, Pa. 





WANTED: A-1 stainless steel used stuffing table. 
Samuel Harrison's Sons, Inc., 333 Market Street, 
Williamsport, Pennsylvania. 
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FOR SALE 
WHOLESALE MEAT PURVEYOR 
in Baltimore, Md. Long Established, 
with excellent reputation and good will 
plus complete physical facilities. Must 
retire because of health problem. For 

full details reply to Box FS-275, 
THE NATIONAL PROVISIONER 
407 S. Dearborn St. Chicago 5, Ill. 





SAUSAGE and PROVISION plant, federal inspec 
tion, long established, New York city. Large ca- 
pacity. All modern facilities for curing and smoking 
complete line. Long lease. Unusual opportunity. 
Owner retiring. FS-259, THE NATIONAL PRO- 
VISIONER, 11 East 44th St., New York 17, N. Y 





SMALL SAUSAGE factory in industrial location, 
fully equipped. Going business. Retail, 
state licenses. Good lea $8,000. FS-269, 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





FOR SALE: Norwood, Mass., 15 miles from down- 
town Boston, trading population of over 100,000. 
Small but well equipped plant for processing beef, 
pork, hams, bacon and sausage. Over 100,000 square 
feet of land. Excellent opportunity for two or three 
men. Convenient to trunk highways. FS-282, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





FOR SALE: Half interest in rendering plant to 
experienced party, able to take full charge of plant. 
Must know all phases mechanically, cooking, etc. 
Plant located in Manitoba, Canada. For full par- 
ticulars write to FS-246, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 


CATTLE SWITCHES WANTED: Please write or 
call Kaiser-Reismann Corp., 230 Java Street, Brook- 
lyn 22, N. ¥ -5953. 








. Phone EVergreen 9 





WE are seeking reliable and steady customers for 
U. 8. Govt. inspected horse meat in the states of 
Ill. and Mich. to which states we can provide daily 
delivery service. W-264, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





HOG + CATTLE » SHEEP 

SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 


SAMI S. SUENDSEN 
407 SO. DEARBORN ST., CHICAGO 5, fil. 





We list below some of 
our current offerings 
for sale of machinery 
and equipment § avail. 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 
Write for our bulletins. 





Sausage and Smokehouse 


9912—U. 8. SLICER: 150 C Model with 
stand. New, never used............. $ 950.00 
9812—SAUSAGE EQUIPMENT UNIT: 


Small, includes 200% Anco Stuffer, 
Compressor, 100% Mixer, Cutter & 
Grinder Combination Unit, 2 HP 
a takenssieeteckses honwackianiod Bid requested 
SAUSAGE EQUIPMENT UNIT: Buf- 

falo Silent Cutter, Buffalo #2 Mixer, 
Grinder, with motors................ $2725.00 
VACUUM MIXER, Buffalo 35, 

1500Z% cap., less motor.............. 

SIL Pot. CUTTER: Buffalo : 
S502 « fs 2S Serre 1350.00 
a :RINDEL: 66-B Buffalo, 20 HP mo- 

CURsh hh oN> Ohta de birt abnsendada 675.00 
FLAK - a NEW, original crate, 
FY Ss Seana epee 2100.00 
SAUSAGE. VST UFFER: 2002 Globe, 
Ge 0 ks nid vnc 0s tie ah sho ains 
OVENS: Ser. 2£456,592, 
Each 


O874 


9S880- 
9868 
9891 

9865. 


9941 
850.00 


9851 (2) Advance, 
Rendering and Lard 
HAMMER MILL: Jeffrey with 50 


St DE stteneknastenvnteckitn os am $ 700.00 
HYDRAULIC PRESS: Anco, 300 ton, 


9927 
YR34 


oe rr 1500.00 
9922 pte os 4x10 Dry Rendering, All- 
0 BR Sa Pe 1450.00 


Nell 
BLOOD DRYER: Also used as cook- 
OD: GED codcssyvecaveccstunsepasende 1350.00 


9S54 


9836 COOKER Hubbard, 5x9, 20 HP mo- 
OOP a xnns0 05 008h0o0en bengnabsbecncts 1100.00 
YR35 COOKER: Anco, 5x12, 25 HP motor. 1100.00 
9831—-EXPELLER: Anderson, “0 HP motor. 575.00 
7957—HOG: 335 Diamond, 6 ton per br. 
_. SELOREP OPC TTT ree 1250.00 
9852—HOG: 313-C, M & M, H3A, 50 HP 
OEE no nnn 000506008 4406s cenecesées 1950.00 
9853—-LARD ROLL: 3x6, 3 HP, Anco with 
Pe NS 5 ob dd05065400 00006605 400.00 
Miscellaneous 
9909 —HOG eg gH Never used 
73-2 Rujak, 7% HP motor........ "$1175.00 
9921--TANK CHARGING | TRUCKS: (4) 
Model 68 No. 1, Bach............... 50.00 
9919--ELEVATOR: teed arabes 10002 
SIE: 4.6 08.0 0 dbs s évtcea teens 550.00 
9913 — Used 500 ton Thos. Albright 
BENNY 06.60 6p idebe p40 0 6gcverheebecan 1000.00 
9902—TRUCK BODY: Aiam. insulated, 16’ 
hue £0 A Paoepueontion 650.00 
9928 PAN WASHER: Adelmann, 1948 
model. Perfect cond.............+.+ 250.00 
9871 oo TANK: NEW, 10,000 gal. 
0400600 sesseverecveeeveressoes 665.00 
NYB8 TRACK AGE EQUIPMENT: ALL 
NEW, consisting of: 
220—-Hindquart. Beef Trolleys—Hook 
ra aaa 95 
462 Roctet. Beef Trolleys—-Hook 
Tae 1.00 
778 Hog Trolleys -Hook galv., each oS 
1206 ft. Standard Steel track %’’x 
2%. rn rere ere -28 
140 Drop Steel Hangers, each. 70 
943 12” Drop. cast Iron Hangers, 
COE ds oh nh + 456060.00005000EEE 1.10 
174—-Two Throw Switches for %” 
CURE, GOED cocccecovecscovescs 4.00 
71—Three Throw Switches for %” 
SURE, GRE ccccccccccccseceus 6.00 
9040--TRACK SCALE: (7) Howe 20003 
Packing House, NEW, each......... 220.00 
9942—BOILER: Gas Fired 7 HP, with 
burner & controls.............- Bid requested 
9945—-SPLITTER: Boss Beef Head, like- 
BOW COMAIIOM 2. .ccccsccsieccsescees 1000.00 
9073--PRESS: Bacon Forming, Allbright 
rrr er? 2200.00 
9950—-HOIST: Anco #63 Sheep, 3 HP 


brand new Bid requested 
— pe 12 HP, Upright Flue Type, 
erie Pere pe oe 
mot 


9951 
PASS 


ene eebididd siibis dis’ isedens 
GND. obs pecccceenssccceswenae 
HYDRAU LIC PUMP: For up to 100 
COR PUOTS cc cccccsccccccsccncesteves 200.00 
Phone—WIRE—WRITE. Location and full de- 
tails supplied on request. Offerings subject prior 
sale. From our complete files, we can supply 
your equipment needs. Let us know your re- 
quirements. For best results, list with us your 
offerings of surplus and idle equipment. 


9930 
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MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 


PORK + BEEF - LAMB ° VEAL 
HAMS - BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 








EDWARD KOHN Co. 


3845S EMERALD AVE., CHICAGO 9 € YARds 3134 


CONTACT US 


For Straight or Mixed Cars 
BEEF * VEAL 
LAMB * PORK 

ano OFFAL 
Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
+ 
Established Over 25 Years 


ARD KOny Ry 


ot -Fomorrow "s By 
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While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index. 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements otter 
opportunities to you which you should not overlook. 
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NEW ANSWER 


ANCO ENGINEERS DESIGNED 
THIS ‘““MONEY-SAVING”’ EFFICIENT 


HOG NECK WASHER* 





* Completely removes blood clots from 
fatty neck tissue in a few seconds. Spe- 
cial revolving teeth quickly massage 
tissue while a constant flow of water 
flushes the blood away. Motor is sealed 
against water damage. 

Write for further details on this money saver. 


Unit complete with ' H. P 
motor. Weight 80 Ibs. Coun 


ght is optiona <7 A @ 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLYVD., CHICAGO S,!ILLINOIS 





the new “ALL-STEEL” SMC 


WITH THESE 
OUTSTANDING FEATURES 


PY Eee GS eee Se ae 


* 
: 


on display at the 

A. M. |. Convention 
SEPT. 19-21 
Booths 4 & 5 


JAMISON COLD STORAGE DOOR COMPANY e HAGERSTOWN, MARYLAND, U. S. A. 








